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New fireproof refinery built in 1925 


NIAGARA BRAND 


Genuine double refined Saltpetre (nitrate 
of potash) and double refined Nitrate of 
Soda —‘“‘The old reliable way to cure 
meat right” —both complying with the 
requirements of the B. A. I. 


BATTELLE & RENWICK, INC. 


Established 1840 80 Maiden Lane, New York City 
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“BUFFALO” Silent Cutter 


Produces the finest quality 
sausage meat. 


“BUFFALO” Meat Grinder 


No more grinder troubles when 
you install a “BUFFALO.” 


“BUFFALO” Self-Emptying 
Silent Cutter 


Cuts and empties a bow! of 
meat in 4 minutes. 


“BUFFALO” Air Stuffer 


. 


Most sanitary stuffer on the 
market, 


SCHONLAND Patented 
Casing Puller 











Saves 50% to 65% in time and 
labor at the stuffing bench. 
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“BUFFALO” Meat Mixer 





O PRODUCE quality sausage meat it must be 
thoroughly and properly mixed. 


Mixing is not an incident in sausage making—it is 
one of the major operations. 


Only a machine built like the “BUFFALO” Mixer, 
with paddles scientifically arranged, can give you a 
finished batch that is mixed RIGHT. 


This machine has many years of service to the big- 
gest, most successful packers and sausage makers 
in back of it. 


They still buy it—when they need sausage mixing 
equipment. . . It is built strong and powerful and 
lasts a life-time. 


JOHN E. SMITH’S SONS CO. 


Patentees and Manufacturers 


50 Broadway Buffalo, N. Y., U.S. A. 
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SILENT CUTTERS ~ GRINDERS ~ MIXERS ~ STUFFERS 
SCHONLAND CASING PULLER 
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New Washing Method Saves Labor and Product 


Water Under High Pressure Being Used 
Successfully for Carcass Washing and 
General Plant and Equipment Cleaning 


Methods of washing carcasses, 
and of general plant cleaning, 
have not changed much since 
meat plants replaced the old 
slaughter “house. Brushes and 
brooms of various types, “elbow 
grease” applied liberally and the 
ever-ready steam hose have 
served to accomplish the results 
desired. 

These methods were sanitary 
and effective, but expensive in 
labor cost. Now a method is be- 
ing borrowed from another in- 
dustry which is a step forward. 


There have been developed re- 
cently, for automobile cleaning, 
machines for raising the pressure 
of the water and nozzles—or guns 
as they are called—for directing 
this water under pressure against 
the cars on the wash racks. 


A Pressure Washing Method. 


While the pressure developed 
by these new washing machines 
gives the water the cleansing 
power of live steam, the water is 
so finely atomized that it is harm- 
less to the finest car finish. 

An adjustment on the nozzle or 
gun makes it possible to change 
the stream from a fog-like mist 
to a narrow cleaning spray, to 


meet various cleaning require- 
ments, 


Meat packing executives were 
quick to see in these machines 
possibilities for reducing the ex- 
pense of keeping cars and trucks 
ean, and they are consequently 
used in considerable numbers in 
the meat plants for this purpose. 


One of these high-pressure 
washing machines, packers 
learned, would do the work of sev- 
eral men with hose and sponges. 
In addition to the saving in labor, 
there was also a decided saving in 
the amount of water used. 

Wide-awake operating men saw 
in this car-washing device a ma- 
chine for use in the meat plant 
for carcass washing and general 
cleaning work. Machines _in- 
stalled for these purposes proved 
so successful that it may not be 








An Astonishing Saving 


Loss to the meat packing in- 
dustry from bruises and injuries 
to livestock is enormous. 


In the case of cattle about 26 
per cent of all animals coming 
on the killing floor have bruises 
or injuries of some kind. 


About 6 per cent of the hog 
carcasses have to be trimmed for 
bruises. 

It has been conservatively esti- 
mated that the loss to the indus- 
try from these causes is between 
$35,000,000 and $40,000,000 an- 
nually. 

It is surprising to learn that 
high pressure washing will re- 
move a large percentage of these 
bruises, and do away with the 
necessity for trimming. 


_ This is in addition to saving 
in labor costs as compared to use 
of brushes and “elbow grease.” 


If bruises could be washed 
from even half the cattle car- 
casses in a day’s kill, the saving 
in a year’s time would simply 
amaze the packer who tried it. 




















long now until brushes and 
brooms for carcass cleaning use 
will be things of the past. 

Packers are finding in these 
washing machines a tool that not 
only saves labor, but also water 
and product, and one with which 
they are able to produce better 
products. 

A brief description of these ma- 
chines and their application in the 
meat plant follows. 


High Pressure Washing 


The high-pressure car-washing de- 
vice has been developed and is being 
marketed by a number of firms. In 
detail they differ considerably, but basi- 
cally they are very much alike. They 
consist essentially of a pump driven by 
belt or motor. 

The water is taken from the mains 
—or when a solution is used, from a 
tank or barrel—and is forced through 
one or more lengths of hose to the noz- 
zle or gun. Here it is thoroughly 
atomized, and delivered with great 
force against the article being cleaned. 

Adjustments on the gun make it pos- 
sible to deliver the water in any form 
from a spray to a narrow cleaning 
stream. Machines may be had with 
one or more hose connections. 

These automobile-cleaning machines 
are finding uses in many departments of 
the meat packing plant, with a result- 
ing saving of labor, product and 
water. 

They are being used to wash calf, 
cattle, sheep and hog carcasses, cattle 
heads, tripe, smoked meats, etc. They 
are also used for cleaning hand trucks, 
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carts, viscera and other tables, chutes, 
floors and equipment of all kinds. 


Method in Washing Beef. 


In washing beef carcasses the ma- 
chines are used for rounds, backs, 
bellies and necks. The round washer 
works from a _ platform placed high 
enough above the floor to enable the 
spray to be directed downward, and to 
reach halfway down the back. 

In building this platform care should 
be taken that its position is such that 
the operator can reach every part of 
the round, and that the direction of 
the stream is such that the water can 
be kept off the moving chain. 

This platform should be long enough 
to permit the operator to follow the 
carcass for a distance sufficient to work 
on bruises. A length of seven or eight 
feet is usually sufficient. Screens or 
shields should be provided to confine 
the splash. 

The next operation is that of back 
washing. This operator also washes 
the back of the neck. In this case, also, 
a platform is needed. This should be 
about the same length as that used by 
the rump washer, and placed about two 
and one-half or three feet above the 
floor. 

The operation of belly washing fol- 
lows that of the kidney pumper and 
vein tier. His platform is the same 
height above the floor as that of the 
back washer. He cleans the inside of 
the carcass from top to bottom, in- 
cluding the neck. 

As a rule one washing machine and 
three guns are sufficient for all beef 
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carcass washing, except in the larger 
plants. 
Use in Washing Hogs. 

At the hog rail pressure washing 
finds its greatest use for washing 
necks. 

It is also used for general cleaning 
of carcasses after singeing. In this 
latter case the water is delivered as a 
spray. 

For neck washing the gun is adjust- 
ed to deliver a narrow stream of water, 
and the washer’s platform is built so 
that the water is directed downward. 
The angle at which the water is de- 
livered and its pressure removes the 
clots quickly and with very little loss 
of fat. 

When a washing machine is used it 
is seldom that a brush is needed, and 
then only on the most stubborn clots. 
One man can easily wash hog necks as 
fast as the carcasses come to him. 

In the pressure washing of calves 
packinghouse operators are finding a 
means not only of doing away with 
much hand labor with combs, but for 
producing better calfskins than was 
the case with former methods of clean- 
ing. 

Better Calfskins Produced. 


When it is necessary to use curry 
combs to clean calves, damage to the 
hide very often results. This damage 
shows up as cuts or scores after the 
hides are tanned, and as they usually 
occur on the backs they seriously de- 
preciate the value of the hides. 

When washing calves with the pres- 
sure-washing devices the soft dirt is 





WASHING HOG NECKS WITH HIGH PRESSURE SPRAY. 


The water leaves the nozzle at high pressure and cleans the necks quickly and 
efficiently, with less loss of fats than when brushes are used. 


One man can easily clean hog necks by this method as fast as the carcasses 


come to him. 


A screen of sheet iron is usually placed in front of the workman 


to protect him from the splash.—Photo taken in the Chicago plant of Wilson & Co. 





removed very quickly. Calves on which 
the dirt is thickly caked may need some 
combing, but scarcely more than 29 per 
cent of the kill will need any clean. 
ing other than that which is given with 
the machine. 

Washing the inside of the calf cay. 
cass is a job done quickly with the 
water under pressure, every part of 
the cavity being reached without dam. 
age to the meat. 

No platform is used by the opera. 
tor who washes calves, the work bej 
done at chain height. This also ap- 
plies to the washing of sheep. 

High pressure washing has been 
found especially valuable for the car. 
casses of sheep. The washing is done 
quickly, and so thoroughly that in the 
very large majority of cases it is found 
possible to do away with skewers jn 
the neck. And as in the case with 
calves, the appearance of the carcass 
is much improved. 

Other Uses for Pressure Washing. 

In addition to carcass washing, the 
high-pressure system is used for tripe, 
cattle heads, smoked meats, viscera 
tables, chutes, floors, trucks and tables 
and for other equipment and utensils, 
with: a considerable saving in ‘water 
and labor over older methods. 

The saving in water is particularly 
apparent in the case of tripe, running 
as high as 50 per cent over the older 
methods. 

Some change in the angle of the cone 
is required when pressure is used, as 
the ordinary cone gives a wide deflec- 
tion to the water. With a cone of the 
proper angle the splash is minimized 
and the operator is able to keep dry. 
In this case the spray is kept station- 
ary, and the tripe is rotated under it. 

For smoked meats a broad spray is 
used. A considerable saving in water 
and labor is possible when these prod- 
ucts are washed under pressure. 


Savings in Labor and Supplies. 

Accurate cost comparisons of wash- 
ing carcasses and products with water 
under pressure, as compared with the 
systems heretofore in use, are difficult 
to get. But one estimate gives the fol- 
lowing savings: 

Labor, from 30 to 50 per cent saving. 

Water, from 40 to 60 per cent. 

Brushes and brooms, 90 to 100 per 
cent. 

Steel skewers, 80 to 100 per cent. 

Although these savings are worth 
while in reducing the cost of produc 
tion operating men who have had ex- 
perience with this method of cleaning 
are more impressed with the good work 
done and the better appearance of the 
carcasses handled in this manner. 

This applies particularly to hog 
necks, lamb, sheep and calf carcasses. 

(Continued on page 29.) 
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What Is a Business Without a Cost System? 


Meat Industry Can Afford to Study 
Bible Parables as Applied to Business © 
Showing Necessity of Cost Records 


Editor’s Note——This is the first of a 
series of significant business articles by 
a nationally-known business writer which 
will appear in The National Provisioner. 

If you have read Mr. Collins’ interest- 
ing business stories in The Sa y 
Evening Post, you will want to read them 


here. 
What he has to say on basic business 
problems may not be put in packer lan- 
e, but it is easily recognizable as 
=. to the situation in the meat 
ustry. 


You can translate it, as he intends you 
d. 


The man who received five 
talents—in the Bible parable— 
had delivered his other five tal- 
ents to the Master, and the man 
of two talents had brought his 
two talents increase. 

Then the fellow of one talent, 
who had hidden his money in the 
earth, and had nothing to show, 
undertook to explain matters: 

“T am not prepared to say just 
what has been accomplished in 
this matter to date,” he said. 
“We can only tell approximately. 
It would take a week to get the 
exact figures, and even then you 
would probably not understand 
them.” 

That is to say, the five-talent 
and two-talent fellows knew 
where they were at, because they 
kept costs, while the one-talent 
chap didn’t know, and couldn’t 
show a profit, because he lacked 
cost records. 


He hid his talent in a business 
without a cost system. 


The Values of Cost Keeping. 


A good many people still think 
of cost accounting as pretty dry 
stuff—a lot of figures and details. 
Therefore, they either take no in- 
terest in it, or dodge cost keeping 
as a disagreeable task. 

But cost keeping is really the 
drama of business—its moving- 
Picture scenario—full of all sorts 
. striking incidents and possibil- 
ities, 

Cost keeping is also a good fat 
pocketbook—it yields talent for 
talent, one hundred per cent in- 
crease, to the business man who 
uses it to find out what there is 
in the business for him. 


By James H. Collins 


An office woman employed in the 
cost department of a big mercantile 
house went to the country on her vaca- 
tion, and fell in love with a young fel- 
low who owned a general store left him 
by his father. 

It was an establishment that kept 
everything, from a pin to a plow—and 
the word “kept” is used with double 
meaning; for the young man’s success 
thus far was not of the kind that 
warranted his saying, “No, we do not 
keep pins and plows—we sell them.” 
Dead stock had been accumulating for 
years. 

He did not know what he had on 
hand, or what was running short, or 
what was selling and making him 
money. 

Compiling Cost Figures. 

That was a dull little town, and his 
city wife had to have something to do. 
It was the most logical thing in the 
world for her to apply her business 
training to her husband’s work. 

Up in the city establishment where 
she had worked there were complete 
cost records based on the division of 
the business into departments. With- 
out bothering her husband, she pro- 
ceeded to departmentalize his whole 
stock, separating pins from plows. 
That in itself led to a more orderly 
arrangement of stock, so that he could 
put his hands on things. 

Then she compiled figures showing 
how much capital was used in each de- 
partment, and what goods were sold, 








Salesmanship 


Who is your most danger- 
ous competitor? 

The man who is trying to 
conduct his business intelli- 
gently, so as to make a living 
profit? 

Or the man who doesn’t 
know what his stuff costs 
him, and who sells it at any 
old price? 

“Buy right” and “Sell 
right” are twin mottoes! 


This applies equally to the pack- 
er or to the retailer. 




















and how often stock was turned year- 
ly, and where money was tied up in 
slow-selling goods. 

By and by she asked him to let her 
run a couple of departments—a regu- 
lar woman’s request with something at 
the back of her mind in this case; for 
her knowledge of costs enabled her to 
pick out two departments that gave 
the best basis for a good showing. 

He consented, of course; and within 
three months, by putting bargain 
prices on slow-selling articles and 
stocking new goods to increase sales, 
she was able to demonstrate in black 
and white that her two departments 
were making more net profit than all 
his departments put together. 

Something More Than Red Tape. 


Do you suppose that he began to 
see something more than red tape in 
cost figures after that? Well, rather! 

“T am not in business for my health” 
is one of the commonest statements of 
business men. But nine times in ten 
a cost accountant could go into court 
and prove to a jury that the fellow 
who makes such a statement must be 
doing some kinds of business for his 
health at least, because he is giving 
away his product or goods in certain 
departments and giving some of his 
money with them for full measure. 

Some years ago the patent on a cer- 
tain type of factory machinery expired, 
making it available to the little con- 
cerns that had been competing with a 
large corporation which controlled this 
machinery. All the little fellows 
promptly installed that equipment, con- 
fident that the days of oppression were 
over, for now they would be able to 
make goods as cheaply as their big 
competitor. 


Knew Production Costs Only. 


Within a year, however, only one 
had reaped any real advantage from 
this improvement in factory facilities, 
and he did it through the magic of cost 
accounting. 

All the other little fellows kept costs 
of production and fancied that their 
problems were solved when the expir- 
ing patent put them on a fairly even 
footing with the big company in the 
cost of making goods. In some cases 
there was good reason to believe that 
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they actually made goods cheaper than 
the leader with this new machinery, 
for certain items of overhead expenses 
were lower in their case—rent, inter- 
est on capital, ete. 

Yet they were not able to extend 
their sales or to deliver goods as cheaply 
as the leader, and the discovery of this 
fact seemed positive proof that the 
wicked corporation must be selling its 
stuff below cost to drive them out of 
business. 


“Sell Right” Solved the Problem. 


But one small manufacturer found 
what the trouble was. His cost records 
extended beyond the factory into sell- 
ing expenses, and there he discovered 
that the leader had advantages which 
made good everything it had lost 
through the expiration of its machinery 
patents. Its salesmen covered every 
section of the country, and sold one 
product with another in such combina- 
tions that volume was increased, cost 
reduced, and customers held on a basis 
of connections that secured distribu- 
tion at an expense which no smaller 
concern could meet on a national basis. 

But when he learned this vital fact, 
that small manufacturer was able to 
apply the leader’s system to his sales 
department in a way that amounted to 
another free gift of patent rights; for 
he simply abandoned the attempt to 
compete nationally, an turned to in- 
tensive sales development in his own 
state. 

And when he was able to cover that 
smaller territory as efficiently as the 
leader selling one thing with another 
and building connections and volume, 
the big corporation could not touch 
him. 

In effect, when all the other little 
fellows got their one talent of better 
machinery to work with, they promptly 
digged it in the earth—the cold, sour, 
unproductive soil of cost ignorance. 

But the other fellow intelligently put 
his talent to work, and made it in- 
crease because, by comprehensive cost 
analysis, he was able to watch what it 
was doing. 

In his next article Mr. Collins will ask 
this question: “Would a Little Sales 
Spirit Help Me?” 

fe 
GOT THE PAGES TWISTED. 

In the last issue of THE NATIONAL 
PROVISIONER, in the article describing 
the Automatic sausage linker, a regret- 
table mechanical error occured in the 
make-up, whereby the second and third 
pages of the article were transposed. 
Page 23 of that issue should have been 
page 22, and vice versa. 

i 


Watch the “Wanted” page for bar- 
gains. 
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No Hog Buying Combine 
Packers Cleared of Buying 
Agreement Charges 


Another attempt of livestock com- 
mission firms to make direct buying 
seem like a conspiracy against the live- 
stock producer has failed. . 

In the campaign to arouse sentiment 
against direct buying the commission 
men, through the National Livestock 
Exchange, made charges of agreement 
to divide hog buying territory against 
two Corn Belt packers—the Rath 
Packing Co. of Waterloo, Iowa, and 
Geo. A. Hormel & Co. of Austin, Minn. 

Hearings were held under the Pack- 
er and Stock Yards Act at Mason City, 
Iowa, in February. The commission 
men produced a discharged employee 
(an ancient device) of one of the pack- 
ers to prove that he had been in- 
structed not to buy against the other 
packer. 

Packers denied the charges and sub- 
mitted evidence in support of their de- 


nials. Arguments were made and the 
case submitted to the Secretary of 
Agriculture. 


Secretary Dismisses Complaint. 


On April 28 the Secretary of Agri- 
culture rendered his decision dismiss- 
ing the complaint because there was 
no ground for it. In his ruling Acting 
Secretary Dunlap says: 

“Oral testimony on behalf of re- 
spondents and exhibits introduced by 
them show fairly consistent purchases 
of hogs on behalf of Geo. A. Hormel 
& Company in that territory claimed 
by one of the government witnesses to 
have been apportioned to the Rath 
Packing Company, and equally consist- 
ent buying by the Rath Packing Com- 
pany in territory which the witness 
claimed had been apportioned to the 
Hormel company, such purchases by 
each being subsequent to the date on 
which it was alleged that the agree- 
ment was made. 

“It clearly appears from the testi- 
mony of government witnesses that if 
any agreement was made it was only 
that the Hormel company was not to do 
track buying at designated points. The 
term ‘track buying’ means taking title 
and paying for the stock at point of 
shipment. 

“The evidence shows, however, that 
subsequent to the date of the alleged 
agreement the Hormel company so- 
licited shipments of hogs from various 
points in the territory alleged to have 
been apportioned to Rath Packing Com- 
pany to be paid for on arrival at its 
packing plant where title would pass 


to the company. 
Track Buying vs. Soliciting. 
“The 


practical difference between 
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track buying and soliciting is that j, 
the former the packer takes title at 
point of shipment and sustains the 
losses due to shrinkage, death, ang 
crippling before arrival at the plant, 
while in the latter as title does not 
pass until arrival at the plant the ship. 
per sustains such losses. I perceive no 
difference, however, so far as the pro- 
visions of the Packers and Stockyards 
Act are applicable to this case, 


“The evidence is equally clear tha 
no arrangement or agreement in re. 
gard to the apportionment of territory 
was carried out, since each respondent 
solicited, received, and accepted at its 
plant shipments of hogs from the ter. 
ritory tributary to the packing plant 
of the other. 


“Upon consideration of the entire 
record, I therefore find and conclude 
that there was no agreement, arrange. 
ment, or combination between the re. 
spondents to apportion territory for 
carrying on the business of purchasing 
swine in commerce, and that there was 
no apportionment of territory between 
respondents for the purchase and gale 
of swine in commerce, and that the case 
should be dismissed.” 

—_o—_ 


TRADE GLEANINGS, 


An addition to house the sausage 
making department has been com 
recently to the plant of the Delray 
Packing Co., Detroit, Mich. 

Markel Bros., wholesalers of pork 
products, have purchased the building 
at 430-32 Eighty-sixth St., Brooklyn, 
N. Y., for a reported consideration of 
$75,000. 

The Reliance Beef Corporation, 
Brooklyn, N. Y., has been incorporated 
to deal in food products. B. A. Hart- 
stein, 144 Broadway, New York City, 
is interested. 

Joseph Leitel and Clement Pauliska 
have engaged in the sausage manufac- 
turing business in Highland Mills, 
N. Y. The firm will specialize in bo- 
logna and frankfurts. 

The Dakota Packing Co., Wilming- 
ton, Del., has been incorporated with a 
capital stock of $300,000 and 15,000 
shares of common stock to conduct a 
slaughter house and packing plants. 

Jose Antonin, Barcelona, Spain, an- 
nounces that he has taken over the 
business of Antonin, Albes & Forcades, 
S. L., and that in the future the busi- 
ness will be conducted under the name 
of the new owner. The firm imports 
and exports sausage casings. 

Missouri packing interests, it & 
rumored, are planning the construction 
of a meat packing plant at Bossier, 
La. No details have been made pub 
lic as yet, but it is understood that the 
capacity will be between 75 and 16 
hogs and from 75 to 150 cattle daily. 

The Du Pont Cellophane Company 
announces the following new addresses 
for two of their branch offices. The 
Boston office is now in room 1210, Lit 
tle Building, 80 Boylston Street, 
the Chicago office in room 1748, State 
Bank Building, 120 S. La Salle street 
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Institute Divisional Meetings Consider 
Practical Problems 


Subjects of unusual interest and im- 
rtance to packers were discussed at 
the Divisional Meetings of the Insti- 
tute of American Meat Packers held 
this week at New York, Cleveland, 
Cedar Rapids, and St. Louis. Great 
interest Was shown at the meetings, 





G. L. FRANKLIN. 
Who Presided at Cleveland Meeting. 


all of which were well attended. Recent 
significant developments of particular 
value to the industry as a whole were 
discussed. 

The meeting at Cleveland was held 
Thursday, May 3, in the Hotel Statler. 
In the first address at the morning 
session, H. C. Greer, director, Depart- 
ment of Organization and Accounting 
of the Institute of American Meat 
Packers, talked on “What Does It Cost 
to Sell and Deliver Your Product?” 

Mr. Greer outlined an investigation 
which his department had made con- 
cerning distribution expense and prof- 
its of various methods of selling and 
delivery of product. He stressed the 
fact that the form of the investigation 
might not fit all packers, but that the 
results indicated the value which any 
packer might anticipate from such a 
survey. 

C. G. Newcomb, vice-president and 
general manager of the Lake Erie Pro- 
vision Co., discussed the recent impor- 
tant changes which have taken place in 
the retailing of packinghouse products. 
He called attention to the fact that 
many of these changes have been due, 


in Some measure, to the growth of the 
chain store. 


Progress in Research Told. 


In the afternoon, Dr. W. Lee Lewis, 
director of the Department of Scien- 
tific Research, reviewed the results of 
recent Institute research work, cover- 
ing the effect of impurities in salt on 
the curing processes insofar as they 
affect the rate of penetration and 
flavor. He also outlined the studies 
now being conducted at the Research 
Laboratory of the Institute at the 
University of Chicago on lard, and ex- 
plained a method which had _ been 
developed in the laboratory for deter- 
mining the stability of this product. 


H. D. Tefft, director of the Depa:t- 
ment of Packinghouse Practice and 
Research of the Institute, addressed the 
meeting on “Coal Saving Possibilities.” 
He illustrated his talk with a chart on 
which were summarized the results of 
a survey of actual consumption of coal 
by various member companies which 
was recently completed by the Depart- 
ment. For purposes of comparison the 
consumption of coal had been figured 
to a per-building basis. The table 
showed quite a wide variation. Pos- 
sible causes and remedies for this 
variation were discussed. 

G. L. Talley, vice-president of the 
Jacob Dold Packing Co., summarized 
a number of preventable wastes in 
plant operations -which of necessity 
must be constantly checked in order to 
obtain maximum efficiency. He espe- 
cially cautioned members to watch any 





ALBERT T. ROHE. 
Who Presided at New York Meeting. 
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substitutions made in materials used 
in their standard satsage formulas. It 
was his opinion that the effect of sub- 
stitutions upon the finished value of the 
sausage was often lost sight of. 

Quick Chilling Discussed. 

S. C. Bloom, of S. C. Bloom & Co., 
Chicago, told the meeting of the prog- 
ress to date in the so-called “quick” 
chilling or eighteen-hour chilling of 
carcasses. He stressed the necessity 
of careful manipulation of any quick 





J. C. HORMEL. 
Who Presided at Cedar Rapids Meeting. 


chilling system in order to obtain satis- 
factory results. All such systems de- 
pended upon rapid circulation of air 
and this was dependent upon the 
volume of brine circulated, he stated. 
Hence, he concluded, it was essential 
that the temperature of the brine be 
regulated so that sufficient volume of 


brine could be circulated to insure 
proper air circulation. 
At the evening session, W. W. 


Woods, executive vice-president of the 
Institute, discussed the results of the 
preliminary survey which he has been 
making of conditions in the packing 
industry. His talk was illustrated with 
charts showing the profits of the in- 
dustry for a number of years, and com- 
pared these profits with those of other 
similar industries. 

He indicated a number of factors 
which apparently had had a bearing 
upon the profits and stated that the 
next step in his investigation would 
be a study of how these factors might 
be controlled to the benefit of the 
industry. 

New York Meeting. 

The May Meeting of Division I of 

the Institute was held in New York 
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City Friday, May 4, at the Hotel Penn- 
sylvania. 

Pendleton Dudley, director of the 
Eastern office of the Institute, was the 
first speaker at the morning session. 
He discussed the problem of “Putting 
Meat on the Radio.” 

He summarized the work of the vari- 
ous meat councils in the larger cities 
of the country which initiated the 
radio program about four years ago 
and told of a recent test conducted by 
the Meat Council of New York City to 
determine the effectiveness of their 
broadcasting. This test, according to 
Mr. Dudley, proved conclusively that 
considerable interest was being evinced 
by housewives in these radio talks. 

“What Does It Cost You to Sell and 
Deliver Your Product?” was the sub- 
ject discussed by Howard C. Greer, 
director of the Institute’s Department 
of Organization and Accounting. The 
cost of distribution, Mr. Greer said, is 
one of the most important problems 
confronting the packing industry. Pro- 
duction costs in all lines of business 
have been carefully studied and con- 
siderably reduced in recent years, but 
distribution costs have been largely 
neglected, and instead of declining 
have actually increased. 


Distribution Costs Need Study. 


The packers should bear constantly 
in mind, the speaker continued, not 
only that his expense for selling and 
delivery is a heavy one, but also that 
it varies widely according to the terri- 
tory, the method of distribution, the 
class of customer served, etc. In a 
given concern studied it was found, for 
example, that the distribution expense 
varied as much as 400 per cent between 
two different classes of trade; that in 
two territories out of seven expenses 
were so heavy that they involved actual 
losses on business handled in those 
territories; that even in a generally 
profitable territory there may be un- 
profitable routes; and that on a profit- 
able route there may be unprofitable 
customers. This discussion was illus- 
trated by charts showing actual results 
for this particular concern and _ indi- 
cating a method of analysis which may 
profitably be employed by all packing 


companies. 
“Patents, Copyrights and Trade- 
marks” were discussed by Norman 


Draper, Washington representative of 
the Institute. 

W. Lee Lewis, director, Department 
of Scientific Research of the Institute, 
reviewed the “Results of Research 
Activities” conducted by the Institute. 


As at the Cleveland meeting, he told of 
the studies covering the effect of im- 
purities in salt upon curing processes 
insofar as they affect the rate of pene- 
He also told of re- 


tration and flavor. 
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search now being conducted on lard 
and explained a method which had been 
developed in the laboratory for deter- 
mining the stability of lard. 

At the evening session of the meet- 
ing F. Edson White, president of 
Armour and Company, Chicago, and 
chairman of the Commission on Elimi- 
nation of Waste, discussed the Insti- 
tute’s waste elimination program, 
stressing the value of such a study for 
the industry as a whole. W. W. Woods, 
executive vice-president of the Insti- 
tute, addressed the meeting on the 


subject, “The Business of Meat Pack- - 


ing.” 
Cedar Rapids Meeting. 
The meeting of Division V of the 


Cc. J. ROBERTS. 
Regional Chairman of Division IV. 


Institute was held Wednesday, May 9, 
at Cedar Rapids, Iowa, in the Montrose 
Hotel. 

At the morning session, E. F. Rath 
read a paper for J. W. Rath, both of 
the Rath Packing Company, on “Recom- 
mendations Made at the Last Meeting.” 

G. M. Pelton, of Swift & Company, 
in a very interesting talk compared the 
packing industry in respect to earnings 
on investment with other large indus- 
tries of the country. His talk was 
illustrated with charts. In addition, he 
pointed out the value that an account- 
ant can be to an executive. 

A. C. Sinclair, of T. M. Sinclair & 
Co., Ltd., spoke extensively on the 
subject, “Factors in Successful Sell- 
ing,” stressing certain points such as 
time spent in actual selling during the 
day. 

H. R. Smith, live stock commissioner 
of the National Live Stock Exchange, 
in his address spoke of the use of tat- 

(Continued on page 48.) 
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Profit in Healthy Hogs 


Packers Help Omaha Mark 
Make Fine Showing.” 


Further evidence of the good effect 
of the packer bonus for healthy } 
is shown in a report of the dig 
of tuberculosis in counties of Nebrase, 
and Iowa shipping to the Omaha mar. 
ket and other nearby packing points, 

Since the first county was accredited 
in the Omaha area about three Years 
ago, a total of approximately $275,000 
in premiums has been paid by the 
packers in the 10c per 100 lbs. bonus 
This is at the average rate of $259 “a 
market day. 


The hog growers of one county 
alone have received a total of about 
$29,000 in bonuses, and in another 
county $21,000. 


Since the work of tuberculosis eragj. 
cation was begun some 12 years ago 
there has been a decline in the number 
of cattle with such lesions from 14,00 
in 1916 to 4,691 in 1927, or from a per- 
centage of 1.61 of the total cattle kil 
to .51 of one per cent in 1927, 

This decline is particularly. signif. 
cant, as there were 35,000 more cattle 
slaughtered in 1927 at the Omaha 
market than in 1916. 


There was a gradual rise in the per- 
centage of hogs showing tubercular 
lesions between 1916 and 1922, but 
from 1922 on there has been a steady 
decrease. 

There was a marked decline in the 
number of hogs in 1927 showing ger 
eralized lesions requiring condemna- 
tion of the entire carcass. In 1927 
these condemnations totalled 3,015 out 
of a slaughter of 1,943,000 head, while 
in 1926 they were 3,711 out of a 
slaughter of only 1,782,000. 


Methods That Get Results. 


Commenting on the packer’s attitude 
toward tuberculosis eradication, Carl 
M. Aldrich, general manager of the 
Morton-Gregson Company, Nebraska 
City, Nebr., an enthusiastic member of 
the tuberculosis eradication committee 
of the Omaha Live Stock market, said: 

“Now that all of the southeastem 
counties are accredited areas and the 
counties directly east of us across the 
river are lined up we receive a Very 
large percentage of accredited hogs; i 
fact, last week one day out of 2,00 
hogs received 1,800 of them were from 
accredited areas on which we paid the 
bonus. 

“We are inclined to think that the 
movement now on foot to have th 
hogs tattooed in all accredited areas @ 
the farm and shipping points will tend 
to make both breeders and feeders still 
more careful and assist in cleaning ® 

(Continued on page 49.) 
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Is Your Paper Late? 


Tue NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday 
before 11 a. m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NaTIONAL Provisioner, Old Colony Bldg., 
Chicago, Ill, 

This will aid us in obtaining proper 
service for you from the Post Office. 











THE NATIONAL PROVISIONER 
Does He Know How to Sell? 


Improving distribution and reducing 
sales costs are two big problems of 
industry. This is particularly true in 
the meat industry, whether it be pack- 
ing, wholesaling or retailing of meat 
and meat products. 

A good deal of study has been given 
recently to wastes in distribution. The 
conclusion has been reached that the 
wastefulness of our distribution sys- 
tem is beyond question the gravest 
issue now before the industry and 
commerce. 

Production methods in the meat in- 
dustry have been vastly improved, for 
the packer is ever looking for wastes 
and leaks in his manufacturing opera- 
tions. 

He is looking to his methods of -buy- 
ing livestock to see that they are right. 
He wants to know not only what an 
animal looks like on the hoof, but what 
it will look like on his rails. 

It is true that the packer has yet to 
learn that his obsolescent machinery 
is costing him a lot of money, so there 
is yet room for improvement in his 
manufacturing operations. 

But he is overlooking the fact that 
he is actually throwing away large 
sums in his distribution. 

He may think this is all wrong. His 
losses seem to come from somewhere 
else. He is not paying his salesmen 
any more than other and more pros- 
perous packers pay theirs. He watches 
salesmen’s expense accounts and sees 
that they are in line. 





How is he wasting money in distri- 
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bution ? 

There are two major leaks in the 
packer’s distribution methods. 
his sales to customers who are a liabil- 
ity rather than an asset, and another 
is the wasteful methods he follows in 


Oscar Mayer & 


One is 


his credits. 

How many packers know what it 
costs them to sell a customer? 

How many know what percentage of 
their customers buy sufficient volume 
to make them worth carrying on their 
books? 

How many packers who export know 
whether their sacrifice sales abroad 
are worth their cost in the boost they 
give the domestic market? 

Only recently it was pointed out by 
Dr. Julius Klein, chief of the Bureau 
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of Foreign and Domestic Commerce of 
the U. S. Department of Commerce, 
that “if we are to achieve substantial 
solvency during the stress of increas- 
ing international as well as domestic 
consumption, if we are to survive any 
which 
bound to occur in various localities or 


temporary uncertainties are 
trades,” we must improve our distribu- 
tion methods. 

He likens the present distribution 
system of industry, compared with its 
production methods, to a modern giant- 
capacity truck trying to deliver its 
load of up-to-date efficiently-produced 
commodities by creeping along the 
highway of commerce under the power 
of a “one-lung” motor. 

This is what is happening in the meat 
industry—only the motor being used 
is even more antiquated. 

When a system exists that will per- 
mit 36 meat salesmen to call every 
week on one retailer whose weekly pur- 
chases total less than $500, and when 
some of these make two and even three 
calls a week, such a system is so hope- 
less that it is likely to sink of its own 
weight. 

The 
many territories is beyond belief, and 


sales saturation existing in 
it is costing packers a lot of money to 
continue it. 

The sooner they find out what it 
costs to make a sale, who are profit- 
able customers and who are not, where 
a sales force can be maintained and 
where it can not, and the territory in 
which it is too expensive to attempt 
to sell meat at all, the sooner will 
distribution practices in the meat pack- 
ing industry be improved. 
ee Xe 


Increasing Labor Efficiency. 

We would hear less about the pres- 
ent-day inefficiency of labor if mahage- 
ment would take more pains and efforts 
to help labor to greater efficiency. 

Management can make it easier for 
workers, particularly those who are un- 
skilled, and obtain greater efficiency 
if it will study the workers and their 
characteristics and qualifications and 
assign to each the work he is best fitted 
mentally and physically to perform. 

To do this requires time and effort, 
of course, but the results in lower labor 
turnover and a greater efficiency are 
very much worth while. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Fancy Mortadella Sausage 


An Eastern sausagemaker wants to 
make a high-grade Mortadella, and 
asks for a formula for a product of a 
fancier grade than that given in a re- 
cent issue of THE NATIONAL PRO- 
VISIONER. He says: 

Editor The National Provisioner: 

A short time ago you published a Mortadella 
formula which you stated was for a general 
commercial product. I would like’ to make a 
fancy Mortadella, and wonder if you can give 
us a formula and instructions for manufacturing. 

Where an _ unusually high-grade 
Mortadella is desired the following 
formula, which requires very careful 


selection of the meats, may be used: 


Materials——Lean pork cut from 
hams and free from sinews and fat is 
best. Only the best part of the ham 
should be used. 

The beef should be selected from 
beef rounds, also free from sinews and 
fat. 

For the fat, use pork jowls, or neck 
fat as it is sometimes called. Part 
of the jowl is streaked with lean meat 
and contains glands. The top part of 
the jowl is clear fat, and this is the 
part to use. 

Always see that the meats are thor- 
oughly chilled before chopping and han- 
dling. 

For each 100 lbs. of meat use 

55 lbs. lean ham meat 
30 lbs. of lean beef 
15 lbs. pork jowls or neck fat. 


Handling.—The pork jowls are cut 
in % in. cubes. The beef (but not the 
pork ham meat) is ground through the 
% in. plate of the grinder. It is then 
chopped in the silent cutter, and it is 
important that the knives be sharp. 

Put the whole pork in the silent 
cutter and chop for 2 or 3 revolutions 
of the bowl, and then add the beef and 
chop very fine about 4 minutes. The 
seasoning is not added while the meat 
is being chopped. 

Seasoning.—Put the chopped meat 
in the mixer with the cubed jowl meat 
and add the following seasoning per 
100 lbs. of chopped meat and jowl fat: 

8 oz. ground white pepper 

8 oz. sugar 

2 oz. saltpeter or nitrate of soda 
1 oz. garlic 

2 oz. whole white pepper 

3 Ibs. salt. 

Mix three minutes until the meat is 
a stiff and tacky mass. 

Spread on boards or pans not over 
8 in. deep, and move to the cooler. 

Hold in the cooler from 24 to 48 
hours, at 38 to 40 degs. temperature. 


Stuffing —Stuff in beef bladders, 
medium and small size. The best blad- 
ders to use are those that have been 
simply salted. Fresh ones may also be 
used. 

If it is necessary to use dried blad- 
ders they should be soaked in water 
(lukewarm) for a few minutes. Then 
salt them down till the next morning. 
Then rinse off the salt and they are 
ready to use. They are tied and roped 
similar to minced ham. 

Hanging.—After stuffing hang the 
product in the cooler for 24 hours. Then 
hang in the steam house. This is a 
room built just like a smokehouse. It 
should be inside of a building, so that 
the weather will not affect the tem- 
perature of the inside room, provided 
there is no air conditioning system in 
the plant. 

If the plant is equipped with air con- 
ditioning, outside weather conditions 
will have no influence. 

The steam house is equipped with 
steam coils, preferably a number of 
coils that can be operated separately. 
This will insure a more even and more 
easily controlled temperature. 

During the first four hours use very 
little steam. Then gradually raise the 








Making Dry 
Sausage 


It is only recently that these 
delicious products have been 
made to any great extent in this 
country. Special air conditioning 
apparatus is needed, as definitely 
controlled temperatures and hu- 
midities are essential, especially 
in the hanging room. 

A recent illustrated article in 
THE NATIONAL PROVISIONER dis- 
cussed operating conditions, tem- 
peratures and humidities needed 
to make dry sausage. It fol- 
lowed the product from the stuff- 
ing bench clear through to the 
sales end in a most complete 
fashion. 

Reprints of this article may be 
had by filling out and mailing the 
following coupon, together with 
5c in stamps. 

Editor The National Provisioner, 


Old Colony Bldg., Chicago, Ill. 
Please send me your reprint on 


“Making Dry Sausage.” 
: oo t @ subscriber to THE 
NATIONAL PROVISIONER. 


ee ee ee 


a sues omieeie se State 
5c in stamps enclosed. 























temperature to 120 degs. F. This will 
cause the product to dry properly, Ip. 
crease the temperature to 150 degs, at 
the end of 30 hours. It will take about 
30 hours to cook an 8/10 Ib. size gap. 
sage this way. The inside temperature 
of the sausage must be 138 degs, F. 

When the mortadella is taken out of 
the steam house it should be covereg 
with a cloth, so that it does not dry 
and cool too quickly. 

If there is no steam house available, 
this sausage may be cooked in a gas 
smokehouse without smoke (only heat) 
with good results. 

Drying.—If a dry product is desired 
hang the sausage in a dry room unti) 
thoroughly dry. 


ee 
Killing by Electricity 


A Southern reduction company asks 
for data on killing stock by electricity, 
They say: 

Editor The National Provisioner: 

We would like to get all the information we 
can in regard to killing stock by electricity. 

This inquirer does not state whether 
or not it is meat animals that are to be 
killed by this method, or whether it is 
animals that will be used only for ren- 
dering purposes. 

Where electricity has been used for 
stunning meat animals there is usually 
objection that it kills rather than 
stuns, and that there is an unsatisfac- 
tory effect on the meat due to the in- 
ability to thoroughly bleed the animal. 
Some recent reports have claimed that 
this trouble had _ been _ overcome, 
however. 

Where stock are killed by electricity 
the usual practice is to place them o 
a steel or metal plate connected with 
a wire circuit. The other end of the 
circuit is attached to a pole, which is 
used for the actual stunning or killing 

On the end of this pole is an ele- 
trode. When the system is charged, al 
that is necessary is to touch the animl 
on the head with this pole and the 
action is instantaneous. 

In some places at least where such 
an arrangement has been installed 
surance companies have raised serils 
objection to it, so serious in fact thi 
the device was removed promptly. Thi 
is because of the high voltage required, 
with its attendant fire danger to te 
plant. 

fe 


What is the emulsion method of pt 
paring sausage meats to increase 
ing qualities? Ask the “Packer's & 
cyclopedia,” the meat packer’s guide 
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Lard Substitute Methods 


The matter of good practices in mak- 
ing lard substitutes has been brought 
up by a Southern packer, who says: 


Editor The National Provisioner: 

In making lard substitute we are now using 8 
per cent hydrogenated cottonseed oil and 92 per 
cent prime summer white deodorized cottonseed 


a advise us what percent of hydrogenated 
cottonseed oil we shall use in order to get a 
proper hardness and how you figure the percent- 
ages in getting this hardness. 

How hot should the liquid lard substitute be 
when it reaches the chilling roll and at what tem- 
perature (how cold) should the chilling roll be? 

We have a temperature in this climate of some- 
thing like 100 degs. F. in the summer time and 
the thermometer sometimes reaches 110 degs. in 
the shade. 

Perhaps the only sure way to get uni- 
form results with lard substitute is to 
have every shipment of hydrogenated 
oil analyzed, as the oil will run different 
degrees of hardness—anywhere from 
57 to 62.5 degs. C. 

A sample from each shipment of 
hydrogenated oil, together with a 
sample of the deodorized cottonseed oil 
being used, should be sent to an 
analytical laboratory prepared to make 
such tests, in case there is no chemist 
available at the plants. 

Such laboratories should be able to 
tell the exact proportions to use in 
order to produce a shortening which 
will mix to the best advantage in bak- 
ing bread or biscuits and crackers, or 
for the use of the housewife generally. 
This would eliminate guesswork. 

Such a laboratory could also pre- 
scribe the proper temperatures. A fair 
temperature for liquid substitute to the 
roll is 145 degs. F. The roll should be 
zero F. or lower. 

eX od 
SURE BUT DANGEROUS REMEDY. 


A caution regarding the use of 
hydrocyanic acid gas used in meat 
packing plants to exterminate rats and 
other vermin was recently issued by the 
U. S. Bureau of Animal Industry. An 
example of the deadly nature of this 
gas is given in the recent death of an 
expert fumigator and two helpers, who 
lost their lives while fumigating a 
meat plant. 

“Fumigation with hydrocyanic acid 
gas is an effective method for the con- 
trol of vermin in meat-packing estab- 
lishments,” the bureau points out, “but 
the extremely dangerous character of 
the gas must always be kept in mind, 
even by those familiar with safe pro- 
cedure,” 

In the case of the deaths cited, it 
appears that the arrangements for 
fumigation were faulty and that after 
releasing the gas charges at the low- 
est level—the hide cellar—the men 
Were obliged to traverse two floors 
above in order to release the charges 
there. Under such circumstances, a 
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slight delay may easily be fatal. The 
exact details in this case are not avail- 
able, as the only persons in the plant 
at the time were the three men doing 
the fumigating, who lost their lives. 


HIGH PRESSURE WASHING. 
(Continued from page 22.) 
Saves Cutting Out Bruises. 

So far as beef carcasses are con- 
cerned, workmen appreciate the ease 
and quickness with which the work can 
be done, and the good appearance of 
the carcass so treated. But what 
pleases them most is the saving effected 
when carcasses are bruised. 

In a large majority of cases it is not 
necessary to spoil the appearance of 
the carcass by cutting out bruises, 
These are washed out by using a driv- 
ing spray on the bruise, and then wash- 
ing with a broad spray. 

This one point alone marks not only 
a remarkable advance in packinghouse 
practice, but a big saving of money in 
value of product. 

fo 


Do you use this page to get your 
questions answered? 
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Scales and Profits 


How much do your scales 
and scalers cost you every 
year? 

Are your scales accurate 
and of the proper capacity— 
your scalers conscientious 
and well-trained? 

Do you keep your scales 
operating within certain 
narrow “tolerances”? 

Scales and their operators 
play a big part in your profit 
or loss for the year! 

Reprints have been made 
of six articles which have 
appeared in THE NATIONAL 
PROVISIONER on “Weighing 
in the Meat Plant.” In them 
the selection of scales, train- 
ing of scalers and the 
troublesome question of tol- 
erances are discussed. Other 
articles are to follow. 


They may be had by sub- 
scribers by filling out and 
sending in the attached cou- 
pon, together with 25c in 
stamps. 


The National Provisioner, 
Old Colony Bldg., Chicago. 


Please send me the reprints on 
“Weighing in the Meat Plant.” 


Ler ee tee oy ee sees 
PRN FSFE CESCCEEESA ES CRS CORRS 


Cte ese ixieue SMIMIAY. cocks 
Enclosed find 25c in stamps. 




















Operating Pointers 
Por the Superintendent, the En- 
gineer, and the Master Mechanic 

















SAVE THE DROPS. 
By W. F. Schaphorst, M.E. 


It has often been written that little 
is known about the amount of lubri- 
cating oil that should properly be used 
in a steam engine. How many drops 
per minute is the correct number? 
One or ten? How can anybody be 
sure? 

One drop per minute may not’ be 
enough in your engine. Ten may be 
too many. It is impossible to look in- 
side an engine and actually see what 
the lubricant is doing, and even then 
we could not be sure without a test 
of some kind. 

While feeding, say, 10 drops of oil 
per minute to the cylinders, just after 
a long run, and while running at nor- 
mal speed, throw off all load from the 
engine. Then suddenly close the steam 
valve. The flywheels will cause the 
engine to continue to run for some 
time, and that is an important factor. 
How long does it take the flywheel to 
stop? By use of your watch you can 
find the time to the second. Make a 
note of the time required to stop from 
the instant the steam valve is closed 
until the engine stops “dead.” Do it 
carefully. 

Next time try 9 drops of oil per 
minute, but do not allow any other 
condition to be changed. If the stop- 
ping time is the same, you may as well 
save 60 drops an hour, 600 drops a 
day, or 18,000 drops a year. 

Then try 8 drops, 7 drops, 6 drops, 
etc. Finally, use the least number 
which permits maximum stopping time. 

Judgment must be used with this 
test, of course. Do not choke down 
the lubricant until the cylinder is liable 
to be ruined. But as long as the 
stopping time is at its highest you can 
feel certain that the cylinder is well 
lubricated. 

To be sure this test is not applicable 
or practical in every plant but it may 
serve as a good suggestion so that 
many drops and much money will be 
saved. 


—— 
RE-USING COMPRESSOR OIL. 


Operating men in charge of am- 
monia compressors are not at all in 
accord as to whether or not it is good 
practice to reuse lubricating oil in the 
machine. Like many subjects of a gen- 
eral nature it is dangerous to offer 
specific recommendations unless all of 
the particular conditions are known. 

As a general proposition, however, 
the lubricating oil may be used over 
again a number of times if the oil is 
suitable in the first place. Unless the 
working conditions are abnormal the 
oil does not deteriorate greatly in use. 

The condition of the oil should be 
watched, however. If it shows signs 
of developing a soap-like consistency, 
due to contact with ammonia, its use 
should be discontinued and fresh oil 
substituted. 

In any event it is good practice to 
drain the crankcase at least two or 
three times a year, settle the oil re- 
moved and run it through a filter. 
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VLD, 
y ALL PORK i 
DNC.G Krier COW 


and Its Value in 
Today’s Market 
Is Inestimable 


Present day highly competitive mar- 
kets necessitate advanced merchan- 
dising methods in the field of food 
products. In retailing any food 
product, packages are given prefer- 
ence. Leaders in the meat packing 
industry (Armour, Cudahy, Dold, 
Gobel and others knowing package 
value) use the KLEEN KUP for sau- 
sage meat. They realize on the mer- 
chandising value of this specially made 
package for sausage meat—they know 
that it builds sales volume—it causes 
repeat orders—it creates added pres- 
tige for their organization and prod- 
uct. Of course you are not obligated 
when you write for samples. Sizes one 
ounce to ten pounds. 





The Package That 


Sells lis Contents 
O 


onoCervice (6. 


NEWARK NEW JERSEY-— 
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Meeting the New Competition 
Face to Face—and Beating |! 


In this industry we have come to 
realize that to get the lion’s share of 
America’s Dollar we must make q 
strong bid for it. We cannot afford to 
let other industries out-bid us. 


The best possible way to make a 
truly effective bid for the consumer's 
dollar is to display your product in its 
most attractive, appealing fashion be 
fore their eyes—at the point of sale, 





With highly perishable products such as we sell, 
heretofore we have been handicapped. But not any 
more. 


With these true-to-life, de- 
tection defying, astonishingly 
faithful reproductions — the 
problem is solved. Placed in 
your retail outlets, they not 
only meet the new competition 
but beat it. 


Write for details—do it now 





Reproductions Company 
46 Cornhill St. Boston, Mass. 


May 12, 1999 

















Frank Bag 


Sanitary 
Reduces 
Handling Costs 
Saves Time and 
Money 











SAVES Loss 
from Dropping, 
Waste and 
Handling Time 
PREVENTS 
Sweating Franks 
from Gathering 

Bacteria 


Frank Bags Save Money 
They produce a better product and help increase 
sales. They prevent loss, contamination and save 
handling time. A trial will surely convince you 


Write today. 
FRED C. CAHN 


226 W. Adams St. Selling Agents Chicago 
THE ADLER UNDERWEAR & HOSIERY MFG. CO. 











World’s Largest Knitters of Stockinette Fabrics 
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A Page for the Packer Salesman 


Packer Salesman’s 
Problems 


eory and Practice in Selling 
a © siaaheues Products. 


By T. R. Bradley 


R'S NOTE.—At the request of 
me NATIONAL PROVISIONER Mr. 
Bradley, a packinghouse salesman and 
sales manager of long experience, has 
prepared a discussion of the problems of 
fre packinghouse salesman. This is the 
first installment.) 


Volumes have been written on 
the theory of selling. High- 
salaried specialists have imparted 
invaluable information on this 
subject in the form of books, 
pamphlets, lectures, sales courses, 
et cetera. 

Such principles of successful 
merchandising as have been defi- 
nitely established are as applic- 
able to the selling of packinghouse 
products as they are to any other 
field of merchandising. 

But, owing to the varied line of 
products sold by the packer, the 
ever-present consumer demand 
for such products, character of 
prospects encountered, etc., the 
problems of the packer salesman 
are somewhat different than those 
affecting salesmen in other indus- 
tries. 

Therefore, the methods em- 
ployed must vary according to the 
specific problems encountered. 


Salesmen Must Learn. 


To arrive at greater efficiency, 
we, as salesmen, should strive for 
greater knowledge and more ad- 
vanced selling methods. 

Such efforts are certain to re- 
sult in a general uplifting of the 
profession, and will prove mutu- 
ally beneficial to the salesman and 
the packing industry as a whole. 

It is with this aim in view that 
I shall outline briefly in these 
articles the accepted theories of 
efficient salesmanship, applied 
particularly to the work of the 
packer salesman. The conclu- 
sions drawn are the result of 
observations made during my ten 
years’ contact with the meat trade 
as a packer sales representative. 
Relative Position of the Packer Sales- 

man in the Industry. 

Economical distribution and profit- 
able merchandising are the big prob- 
lems of the meat packer. He may use 
all the modern improvements in his 
operations and apply the most scien- 


tific methods in manufacturing, but 
these things avail him little without 
profitable merchandising. 

it is generally conceded that pack- 
inghouse products are marketed most 
successfully through salesmen directly 
in the employ of the packer. 

The success of the business as a 
whole is placed, primarily, upon this 
salesman’s shoulders. He has reason 
to feel proud of this responsibility. His 
position, relatively, is the most impor- 
tant one in the industry. 

He is not only the channel through 
which the bulk of the products are sold, 
but he is also the channel through 
which consumer demand is made known 
to the packer. He feels the pulse of 
the trade and diagnoses the business 
situation. 

He is the eyes and ears of the pack- 
ing industry—an index to commercial 
progress. 

It is an enviable position, and this 
fact should stimulate a feeling of 
pride and self-importance which will 
reflect very noticeably in the packer 
salesman’s work. 


(In the next installment Mr. Bradley 
will discuss the need for the packer sales- 
man to know the product he tries to sell.) 








Tips for Your Trade 














READY-TO-SERVE MEATS. 


Now that the picnic season and hot 
weather is approaching, it is not too 
early to- advise your customers that 
ready-to-serve meats are a profitable 
summer line. 

If they do not have display cases in 
which these specialties can be shown 
attractively urge them to install them 
and to keep them well stocked with a 
tempting variety of these foods. 

And in this connection they should be 
reminded that a well-assorted variety 
of meats on display is better than a 
larger stock of a few meats. 

One dealer has built up a profitable 
trade in “ready-to-serve” meats by cat- 
ering particularly to picnickers. He re- 
minds his trade frequently what de- 
licious sandwiches “ready-to-serve” 
meats provide, and that bacon and 
frankfurters are delicious when cooked 
over an open fire. 

Every dealer can build up a profitable 
business in “ready-to-serve” meats with 
little difficulty if he will but make the 
effort. The salesman can help his cus- 
tomers and himself by encouraging 
them along this line. 

——4o-_ 


Do your salesmen see this page 
every week? 





Boosting Gets Business 


Knock Your Competitor and You 
May Lose the Order 


It may be hard to say nice 
things about your competitor and 
his product, but it pays. 

Or rather, it may not pay to 
take the other course and 
“knock.” 

A packer sales manager was read- 
ing one of the famous sales letters of 
President J. Kindleberger of the Kala- 
mazoo Vegetable Parchment Co. the 
other day when one of his own sales- 
men came in and told him a story 
which matched it. 

In his letter the famous Jay told of 
two motor truck salesmen trying to 
sell him. The first one spent all his 
time telling Mr. Kindleberger what a 
mistake it would be to buy his com- 
petitor’s truck. 

“The second salesman came in and 
told us as briefly as possible, but also 
painstakingly, how his truck was made 
and what it would do. We asked him 
what he thought of the competitive 
truck we had just been hearing about. 
He said it was mighty good and made 
by responsible people, and then he 
proceeded to show us how it differed 
from his truck, and because of these 
differences, why he thought his was 
the better one. 

“Well,” we said, “we have decided to 
give the other man the business.” 

This super-salesman stood up, ex- 
tended his hand and said, “That is per- 
fectly all right, Mr. Kindleberger. I 
would have been glad of course to 
make the sale, but you will get a good 
truck I am sure of that.” 

“Wait a minute,” we said, “you have 
just received the third degree which 
we give all salesmen, and as you have 
come through clean, you get the order.” 

Just as Mr. Packer Sales Manager 
finished reading this, in came his sales- 
man with a good-sized order for lard. 


His customer had put him through 
the same course that J. K. did the truck 
salesman. He asked what the sales- 
man thought of the lard of two com- 
petitors. 

“Both are good,” said the salesman, 
“and you’ll make no mistake in buying 
either. But on an equal basis of qual- 
ity and price considered our lard is 
just as good.” 

The customer told him both his com- 
petitors had said his lard was of low 
quality, and spent their time knocking 
it. “I’m going to give you the order,” 
said he. “I don’t like knockers, and I 
know your lard is what you represent it 
to be.” 

It pays to boost—or at least, to avoid 
knocking. 
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Stimulating Sales 
by Stimulating 
Appetites a 


Tue House of Gobel... wise in 
the ways of selling foodstuffs 
... knows that no matter how 
good the product, its goodness 
must beapparent. Andtranslat- 
edinto modern merchandising 
terms,that means transparent. 


For this purpose, Gobel has 
chosen Fenestra Wrapping— 
entirely transparent . . . dust- 
proof... grease-proof ... and 
moisture proof. Fenestra has 
been adopted by leading pack- 
ers because it shows food good- 
ness to the best advantage... 
because it permits visible sani- 
tary counter display . . . and 
because it stimulates sales. 






In stock for immediate delivery. 


Working samples gladly sent 
upon request. 










REG. U.S. PAT. OFF, 


121 WEST 17™ STREET, NEW YORK 





May 12, 1999 





























BIRN & WACHENHEIMN 
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Provision and Lard Markets 


Trade Quiet—Prices Steady—Cash De- 
mand Maintained—Exports Better. 
The market has moved rather nar- 

rowly this week, showing recovery 

from the low point of last week on 
both meats and lard and with a better 
tone to the future dealings. The posi- 
tion of the market has apparently 
been helped a good deal by the drastic 
liquidation of last week, and a more 
confident feeling prevails that the 
weaker holdings has been disposed of. 

The hog movement has been fairly 
good for the season with the total for 
the past week at the principal points 
441,000 against 461,000 last year. The 
price of live hogs has been quite steady, 
also showing some loss from the recent 
highpoint. Demand from packers has 
been quite good and there has been no 
particular evidence of pressure on the 
market from the result of the unsold 
hogs at close of the day. 

Shipping demand for products, as 
reflected by the shipments from pack- 
ing points, shows the maintenance of 
a good domestic distribution, although 
the exports have been very indifferent 
to meats for some time past. The 
shipments abroad of meats the past 
week were considerably better than the 
previous weeks and compared fairly 
well with last year. The exports of 
lard, which fell off for a week or two, 
have become excellent. The shipments 
for the week of 13,462,000 lbs. were 
50 per cent more than the preceding 
week, 

Domestic Demand Good. 

Advices from the country are some- 
what mixed as to what might be ex- 
pected in the way of the next months 
movement of hogs, but there seems to 
be no evidence to indicate any material 
change in the- total arrivals. The 
heavy movement of the winter and 
spring is believed by some to be about 
over, and that hogs have been mer- 
chandized pretty well. The mainte- 
nance of high levels for corn prices are 
rather disappointing, but there is con- 
siderable confidence that the feeding 
situation will improve from now on, 
particularly in the way of ordinary 
rough feed stuffs, although the ques- 
tion of grain prices indicates that the 
grain feeding costs will remain high 
until new grain is available. 

_ The government report on pastures 

issued on Wednesday of this week 

showed a rather low condition, and 
unless there is a distinct improvement 

In the weather, this may be an influ- 

ence of considerable importance in the 

hog position. 

Domestic demand for product is 
keeping on a fairly good basis. There 
Is @ persistent demand for fresh meats 
Which is absorbing a large amount of 
the production. With a decrease in 
the hog movement, there is a disposi- 





WEEKLY REVIEW 


tion to believe that product stocks 
have reached the approximate high 
levels. The total of stocks on hand is 
large, however, and act as a checking 
factor in advances in the market. 


Lard Exports Increase. 

There has been a good deal of gos- 
sip lately about an interest in the lard 
market on the long side in connection 
with a short interest in corn, the trades 
being for foreign account. Part of this, 
it is explained, was liquidated on the 
break last week with not very satis- 
factory results. 

There is also some disposition to be- 
lieve that the large stocks of products 
will not prove an adverse factor in the 
market to any extended amount on ac- 
count of the control being in the hands 
of the big producing interests who will 
be adverse to merchandising these 
stocks to any lower range of value 
than can be helped. 

The export movement of products the 
past week showed quite a change. At 
one time Germany was getting a large 
portion of the lard shipments, but the 
last week out of a total of 13,462,000 
lbs., the exports to Germany were only 
2,872,000 lbs., while the amount going 
to English points was nearly 6,000,000 
Ibs. The English market continues to 
take the bulk of the meat movement. 
Out of the shipments of 6,500,000 lbs. 
the past week, the total to English 
ports was 5,200,000 Ibs. 

PORK—Trade was light at New 
York the past week with the market 
firm, with mess quoted at $32.50; 
family, $34.50@36.50; fat backs, $27.00 
@29.00. At Chicago, mess pork was 
quotable at $28.00. 

LARD—The market was irregular. 
Domestic demand was fairly good, 
while the outward movement continued 
at a fair pace. At New York, prime 
western was quoted at $12.55@12.65; 
middle western, $12.35@12.45; city, 
12@12%c; refined continent, 12%c; 
South America, 13%c; Brazil kegs, 
14%c; compound car lots, 1244c; less 
than cars, 12%c. At Chicago, regular 
lard in round lots was quoted at 2% 
under May; loose lard, 110 under July; 
leaf lard, 122 under July. 

BEEF—The market at New York 
was steady, but demand was rather 
dull. Mess was quoted at $23.00@ 
24.00; packet, $25.00@27.00; family, 
$29.00@31.00; extra India mess, $44.00 
@45.00; No. 1 canned corned beef, 
$3.40; No. 2, $6.00; 6 lbs. South Amer- 
ica, $16.75; pickled tongues, $55.00@ 
60.00 per barrel. 








See page 42 for later- markets. 








LESS FROZEN MEAT IN GERMANY. 


The measure making effective the re- 
duction in the duty-free contingent of 
frozen meat imports into Germany be- 
came effective March 30, 1928. The 
quantity that can be imported free of 
duty has been reduced from 120,000 to 
50,000 tons. This step has been taken 
in an effort to help the German cattle 
raiser. 


BRITISH IMPORTS LARGER. 


March imports of bacon into Great 
Britain reached 87,024,000 lbs., accord- 
ing to preliminary figures cabled by 
EK. A. Foley, American agricultural 
commissioner at London. That figure 
marks a continuance of the monthly in- 
creases noted since December, 1927, 
and is second only to the record of 
88,256,000 lbs. reached in June, 1927. 
The March, 1928, level is nearly 
2,000,000 lbs. in excess of February, 
and more than 3,000,000 lbs. ahead of 
March, 1927. 

The Danish share of 54,656,000 Ibs. 
was larger than in February, but the 
outstanding increases came in receipts 
from the United States and Canada. 

The American figure of 7,392,000 Ibs. 
was nearly 2,000,000 lbs. in excess of 
February and stands above any month 
since August, 1927. The Canadian 
share, at 3,472,000 lbs., was the largest 
since last October. Total ham imports 
increased slightly to reach 9,632,000 
lbs. against 6,832,000 lbs. a year ago. 
Lard imports have been increasing also 
since October, the current figure being 
33,840,000 Ibs., an increase of nearly 
13,000,000 Ibs. over March, 1927. 


ro 

FEBRUARY MEAT CONSUMPTION. 

The apparent per capita consumption 
of federally inspected meat during 
February, 1928, with comparisons, is 
reported by the U. S. Department of 
Agricultural Economics as follows: 

BEEF AND VEAL. 


Consumption: Pounds. 
February, 1928 ......<+.- 379,000,000 
GENRES TOE 6 oc s0<cie ss 394,000,000 

Per Capita Consumption: 

WONTORNY SOOO 5.6 Sccc ccs eene cio 3.2 
PRMUMEM PIO oa ewccecsencama cea 3.3 
PORK AND LARD. 

Consumption: 

PGDWNEEYs L928 6 oisis osaces 641,000,000 
JGnUary, 1928... 6 ceececs 676,000,000 

Per Capita Consumption: 

WGRBUREY, BOBS orcs cic cascccciee cc's 5.4 
PATON USO 6 osc oe cacc scecicees 5.7 
LAMB AND MUTTON. 

Consumption: 

February, 1928 ......... 44,000,000 
AC Ae ae 47,000,000 
TOTAL. 

Consumption: 

February, 1928. ........ 1,065,000,000 
SRMGGEY, LOM ese csc ce 1,117,000,000 

Per Capita Consumption: 

PGUBURESS SOROS b's 64/ccacdivces wanes 8.0 
VOMUINU LOM 6 ois oioeiicice camara 9.3 


Per capita consumption of all meats 
during February, 1927, was 7.6 lbs. As 
compared with February, 1927, per 
capita consumption of beef during 
February, 1928, was .3 Ibs. less; pork 
and lard, 1.6 lbs. more; lamb and mut- 
ton, .02 Ibs. more. 
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By-Products in the Packing Industry 
By RUDOLF A. CLEMEN 


There is waste—through misuse as well as through non-use. 
For instance, the pituitary glands from 12,000 steers can be made into a dollar’s worth of 
fertilizer or into a pound of posterior pituitary substance worth, perhaps, $400.00. 


Dr. Clemen of Armour’s Livestock Bureau knows the by-product industry, and in his book 
he discusses it in a most comprehensive manner. It is a practical book for every packer who 
wants to dispose of his by-product material to best advantage. 


$4.00 at your bookstore or $4.15 postpaid from 


—— 











THE UNIVERSITY OF CHICAGO PRESS 


a 


. May 12, 1999 
No Waste in the Packing Industry? Consualt— 








GERMAN MEAT PRODUCTION. 


The outstanding feature of the Ger- 
man meat industry in the year 1927 
was the heavy increase in pork produc- 
tion. The total number of hogs slaugh- 
tered under inspection in 1927 was 
17,215,000, an increase of 32 per cent 
over 1926 and 5 per cent over 1913. In 
the fourth quarter of 1927 hog slaugh- 
ter increased 40 per cent over 1926. 

This exceptionally heavy slaughter 
was largely due to the fact that prices 
for hogs were considerably below prices 
of 1926, whereas prices of feed grains 
were higher. Prices for hogs were 
even lower than in 1913, whereas prices 
for feeds, the most important being 
potatoes, corn and barley, were con- 
siderably higher than in 19138. The un- 
favorable relation between hog prices 
and feed prices has prevailed so far 
during 1928. Inspected pork produc- 
tion for the year amounted to 3,397,- 
069,000 lbs., an increase of 29 per cent 
over 1926, and 5 per cent over 1913. 

The number of cattle and calves 
slaughtered was 7,256,435, which was 


GEO. H. JACKLE 


Broker 








Tankage, Blood, Bones, 
Cracklings, Bonemeal, 
Hoof and Horn Meal 


40 Rector Street 
New York City 
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Powers Thermostatic Regulators 
are accurate and dependable. 
every process in the packing industry. 
us about any temperature problem troubling you 
and we will send bulletin describing the type of regulator 


that will give you the best results. 
37 Years of Specialization in Temperature Control 


2725 Greenview Ave., Chicago. Also 35 other cities. (x0 35944) 


Hiwerrs REGULATOR Co. 


somewhat under 1926, but 5 per cent 
above 1913. Beef and veal production 
in 1927 remained about the same as in 
1926 and 1 per cent below 1913. Sheep 
and goat slaughter and meat produc- 
tion were both less in 1927 than in 1926 
or in 1913. 


RUSSIAN BACON FACTORIES. 
An expenditure of 3,961,000 rubles 


($2,035,954) is to be made for new 
bacon factories in Russia. Of this 
1,000,000 rubles ($514,000) is to be 


spent during the current year. Equip- 
ment and extension of old bacon fac- 
tories is also to be undertaken, to the 
extent of 1,626,000 rubles ($835,765). 
It is planned to spend 831,000 rubles 
($427,134) during the current year. This 
report was taken from the Moscow 
official “Economic Life” of March 2, 
1928, and made public by the U. S. De- 
partment of Commerce. 


———_{e—_—__ 


BRITISH MEAT SUPPLIES LARGE. 


For the first 3 months of 1928 re- 
ceipts of pork and bacon at London 
Central Markets show an increase of 
31 per cent over 1927. The increased 
supplies are due principally to an in- 
crease of 40 per cent in receipts of 
British and Irish produced pork. Beef 
supplies, on the other hand, show a 
decrease chiefly on account of an 8 per 
cent decrease in receipts of Argentine 
beef. Receipts of British and Irish 
produced beef show a 15 per cent in- 
crease and there was also an increase 
in the amount received from Uruguay. 

— 

LARD AND GREASE EXPORTS. 

Exports of lard from New York, 
May 1, 1928, to May 9, 1928, 14,367,853 
lbs.; tallow none; grease, 448,000 lbs.; 
stearine, none. 
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PORK PRODUCTS EXPORTs. 

Exports of pork products from the 
principal ports of the United States 
during the week ending May 5: 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 


‘Week ending 





Jan, 1,'28, 

to 
May 5, May 7, Apr.28, May 65, 
1928. 1928. 1928. 1928, 
M lbs. M lbs. M lbs. M Ibs, 


TEE Cc ccnwsaeences 1,985 1,576 2,105 39,912 
To Belgium ...... re eerie sabes 118 
United Kingdom. 1,794 1,517 1,867 32,432 
Other Europe.... .... ones oui 695 
CN sisaaeesc<. ae 31 30 2,985 
Other countries. 40 28 208 3,682 
BACON, INCLUDING CUMBERLAND, 
| ARES nS Ieee 2,825 1,883 3,492 53,769 
To Germany .... 526 esee 229 5,243 
United Kingdom. 1,811 1,476 2,931 25,604 
Other Europe ..° 482 308 195 15,054 
RE an cna ee 8 5,240 
Other countries. 6 99 129 2,538 
LARD. 

| ee 15,584 13,846 12,460 291,339 
To Germany - 4,484 3,462 3,954 5 


Netherlands ....-1,530 ‘564 ‘821 20,062 
United Kingdom. 6,089 6,187 5,360 101,527 
Other Europe .. 1,357 1,361 361 31,848 


CHR. 6 sano svews 991 1,687 1,086 29,080 
Other countries. 1,133 585 878 40,766 
PICKLED PORK. 

Se oaseow onsen ee 475 163 175 (9,101 
To United Kingd.. ake 4 80 1,554 
Other Europe .. 27 eee 9 Ti 
i rrr 350 82 39 = 2,469 
Other countries. 98 77 47 4,361 


TOTAL EXPORTS BY PORTS. 
Week ending, May 5, 1928, 


Hams and Pickled 
shoulders, Bacon, Lard, pork, 
M Ibs. M lbs. M Ibs. M lbs. 
PE -cstid evans 1,985 °2,825 15,584 475 
re eee omen ie 77 2 
Port Meron .....s- 1,165 568 2,680 80 
Key West ........ 651 408 958 268 
New Orleans ...... 126 ‘nae TO cess 
ee 35 6 1,127 98 
Philadelphia ....... 8 1,848 9,854 rf 
Portiand, Me. ...... ious eoee 18% ae 
DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 
Exported to: M Ibs. M lbs. 
United Kingdom (total) .......... 1,794 1,811 
oe rrr tr: 698 1,006 
NIE 9560. Men cele ga Wipe eae 369-30 
Manchester .....ccccccscvcccsecccece 54 wee 
RR Tae ere 222 2 
Other. United Kingdom ............ 451 848 
Lard, 
Exported to: M Ibs. 
Germany (total) .............5.00.s00sdeun 
| MP PETETET TTT Tee 4,226 
Other Germany « .6occesccss so. ss scene 258 
or Xo 


1928 ARGENTINE CATTLE KILL 


Cattle slaughter in Argentina for 
the first 2 months of 1928 is estimated 
at 526,000, a decrease of 16 per cent 


compared with 1927, and 23 per cent 
compared with the record year 1924. 
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Tallow and Grease Markets 


TALLOW—After holding firmly for 
a time, the tallow market in the east 
developed an easier undertone when the 
larger consumers pulled out as buyers. 
Offerings increased somewhat, and 
prices declined %c from the recent 
levels. Outside stuff equal to extra 
sold at New York at 8%%c f.0.b., and the 
indications were that extra was avail- 
able at that level in fair volume. 

At New York special was quoted at 
8\c; extra, 85sc; edible, 10c. At Chi- 
cago, strength in the surrounding mar- 
kets and the limited production of tal- 
low created a strong undertone. Offer- 
ings there were light and buyers some- 
what eager to take hold at the previous 
paid levels. i 

At Chicago, edible was quoted at 9% 
@9%c; fancy, 9c; prime packer, 8%c; 
No. 1, 814c; No. 2, 7% @7%c. There 
was no tallow auction at London this 
week, At Liverpool, the market for 
Australian tallow was unchanged, with 
fine quoted at 42s and good mixed at 
39s 9d. 

STEARINE—The market ruled rath- 
er quiet the past week and the under- 
tone was easier, due partly to reports 
of slow compound business. While oleo 
was held at 114%c at New York, there 
was strong intimations that supplies 
could be bought somewhat under that 
level on firm bids. At Chicago, the 
market also experienced a quiet de- 
mand, with the tone barely steady, and 
oleo quoted at 11@11%c. 

OLEO OIL—Demand this week was 
very quiet again in the east and prices 
as a result, were a shade easier, with 
extra, New York, quoted at 14%¢; 
medium, 1344c; lower grades, 1214@13c 
according to quality. At Chicago, oleo 
was in slow request, but offerings were 
limited and the market steadied at 
14%6c. 











See page 42 for later markets. 








LARD OIL—A good demand is ex- 
perienced in the east from time to time, 
and as a result a firm undertone con- 
tinues in evidence. At New York, edi- 
ble was quoted at 16c; extra winter, 
18c; extra, 12144c; extra No. 1, 12c; 
No. 1, 11%¢; No. 2, 11%e. 

NEATSFOOT OIL—Demand was re- 
ported better and the market steady, 
with offerings well held. At New York, 
pure was quoted at 15%4c¢; extra, 12%4c; 
No. 1, 12¢; cold test, 1814c. 

GREASES—A fair demand and a 
firmer market was noted in the east 
the past week, but an easing in the 
tallow levels served to check buying 
Interest and the upturn. Sentiment, 
however, "was mixed, but producers 
Were holding firmly, while consumers 
Were unwilling to follow the advance. 
In some quarters supplies in producers’ 
ands were reported as quite moderate, 
but unis was offset by a withdrawal of 
Soapers’ interest about the middle of 
the week, 

At New York, choice yellow and 

use was quoted at 7%4%@7%c; A 
white, 8%¢; B white, 8c; choice white, 





WEEKLY REVIEW 


9%4c. At Chicago, a stronger under- 
tone in the grease market was in evi- 
dence, with producers offering sparing- 
ly and buying interest rather good. 
Choice white was in demand, and 
medium and low grade stocks gradu- 
ally working higher. At Chicago, brown 
was quoted at 74%@7%c; yellow, 758@ 
T%c; B white, 8%c; A white, 8%c; 
choice white, all hog, 85 @8%c. 
a os 


By-Products Markets 


Chicago, May 10, 1928. 
Blood. 
Offerings of blood are light and the 
market is strong. 

Unit Ammonia. 
Ground and unground ............. 5.25@5.35in 

Digester Hog Tankage Materials. 
Feeding tankage is scarce and mar- 
ket is very strong. Some producers 

are asking as high as $5.50 and 10c. 
Unit Ammonia. 


Ground, 114%4,@12% ammonia...... $5.25@5.33 & 10 
Ground, 6 to 8% ammonia........ 4.00@4.25 
Unground, 11% to 12% ammonia. 3.75@4.00 
Unground, 6 to 8% ammonia..... 3.90@4.15 


Liquid stick, 7 to 11% ammonia.. 3.75@4.00 
Fertilizer Materials. 
Practically no accumulations of 
fertilizer tankage materials on hand. 
Market strong. Producers holding for 
$4.50 and 10c. 


Unit Ammonia. 


High grd., ground, 10% am..... $4.50 & 10 
Lower grade, ground & unground, 

6-9% ammonia .........seeeee. 3.75@4.00 
Serre rrr errerr©m® | 
Bone tankage, low grade, per ton.23.00@25.00n 


Bone Meals. 
Little trading in this market, most 
of the product being deliverable on 
contract. 


Per Ton 
MO TN oo iid dv ce dsctecanee $55.00@60.00 
ee I nc ciiseeccosecvscccen 28.00@30.00 
Rt, SE 6 cscs sain isae wes sue 23.00@25.00 


Cracklings. 

Crackling market continues strong. 
Buyers’ ideas around $1.20@1.25 for 
prompt and future. Some producers 
asking $1.80 for unground expeller 
and cake cracklings. 

Per Ton. 
fHlard pressed and exp. unground, per 

WN SE © x00 650.5:6.400.0'4. 0550-08 <9 0 ee 
Soft prsd. pork, ac. grease & quality 75.00@80.00 
Soft prsd. beef, ac. grease & quality 45.00@50.00 


Gelatine and Glue Stocks. 
Buyers’ ideas on jaws, skulls and 
knuckles mostly $40 limit. However, 
some product moving at better prices. 
Junk bones saleable at $30 Chicago 
and other Middle Western points. 

Market dull on pig skin scraps. 


Per Ton. 
pa ge a ge PPP eeree eee 0.00 
Rejected manufacturing bones....... 52.50@55.00 
WN I oe og 50 100'8.5 6 vibe wes sinss:c0s's 45.00@46.00 
Cattle jaws, skulls and knuckles.... @40.00 
Sinews, pizzles and hide trimmings. . @35.00 
Pig skin scraps and trim., per lb.. @ 4cn 


Horns, Bones and Hoofs. 


Big packer hoofs sold at $45 per 
ton, basis Chicago. Hoof meal nomi- 
nally $3.75@4.00. 


Per Ton. 
Horns, according to grade........ $40.00@150. 
I I aia ev ccacdess ceases 55.00@ 65.00 
ie BT ee 55.00@ 60.00 
CO Ee Bac viv auwadeace s¥<c% 40.00@ 45.00 
GE Sh accasddenddaedaueeeas 28.00@ 30.00n 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials, indicated above.) 


Animal Hair. 


Some firm bids for coil or field dried 
summer hair. 


Coil and field dried...... ot ea eciacateiaw 1%@ 2 
Processed Srey, BEE Wiccn..cccscecceve 3 5e 
Oattle switches, COCR... ......cccccvee 4 540 


*According to count. 


—— foe 
EASTERN FERTILIZER MARKET. 


(Special Report to The National Provisioner). 
New York, May 9, 1928. 
A few cars of ground tankage were 


‘sold at $4.50 and 10c New York for 


immediate shipment, with one sale at 
$4.35 and 10c f.o.b. a local point. Stocks 
are light, but there is hardly any de- 
mand. South American is quoted at 
$4.75 and 10c c.if. for June shipment. 

Dried blood sold around $4.65 New 
York, and South American was offered 
at $4.60, with bids in the market of 
$4.50 for June-July shipment. 

Unground dried fish scrap is higher 
in price due to the demand from feed- 
ing buyers. 

Nitrate of soda is in fair demand, 
with the importers quoting $2.32% ex 
vessel. In the South this price is being 
fairly maintained, but at some North- 
ern ports resale is to be had as low as 
$2.25 ex vessel. Futures are limited in 
trading at the present time. The mar- 
ket in Chile is very firm. 

i 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner). 
New York, May 9, 1928.—Latest 

quotations on chemicals and soap mak- 

ers’ supplies: 

Extra tallow, f.o.b. seller’s plant, 
858c Ib.; Manila cocoanut oil, tanks, 
New York, 8%c lb.; Manila cocoanut 
oil, tanks, coast, 814¢ lb.; Cochin cocoa- 
nut oil, barrels, New York, 11c lb. 

P. S. Y. cottonseed oil, barrels, New 
York, 124% @125c lb.; crude corn oil, 
barrels, New York, 11%c lb.; Olive oil 
foots, barrels, New York, 10142@10%e 
lb.; 5 per cent olive oil, barrels, New 
York, $1.25@1.30 gal. 

Crude soya bean oil, barrels, New 
York, 115%4@12%c lb.; palm kernel oil, 
barrels, New York, 9.95c lIb.; red oil, 
barrels, New York, 9144 @9%c lb.; Niger 
palm oil, casks, New York, 7%c lb.; 
Lagos palm oil, casks, New York, 7%c 
lb.; glycerine (soaplye), 7%4¢ lb. 














THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 


Both Soft and Hard Pressed 
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Great Packing Plantay 

















A Story of Gro 


Starting from scratch a little more than 21 years ago, The § th 
E. Kahn’s Sons Company has progressed surely and steadily | he 
until now—at the completion of this new establishment—it J of 
has one of the largest and most modern packing plants in the ati 
Middle West. tiv 


This growth has been built upon a firm foundation of an ideal § It 
which says “Keep Faith” with our customers. One, we believe, § tin 
which accounts for this remarkable growth; which accounts for sh 
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Policy that Built It | 
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the high regard with which American Beauty Brand is 
held today. 


Of course, an ideal to be effective must be put into smooth oper- 
ation. The fact that the growth has been constant and cumula- 
tive points to conscientious effort and sound business principles. 


It goes without saying that we shall maintain our ideal and con- 
tinue to strive. If the future can at all be judged by the past we 
should, therefore, continue to grow. 
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Production and Stocks of 
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ANIMAL FATS. 














EXPORTS OF FOREIGN FATS AND OILS, 
QUARTER ENDED MAR. 31, 1928. 
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EXPORTS OF DOMESTIC FATS AND ong 
QUARTER ENDED MAR. 31, 1928, 


may the word “manteca” or “mante- 
quilla” be employed in the labeling of 
such products. Margarine products of 












° Lard, neutral ....cccceccee 21,016,071 9,294,112 
Fats and Oils Lard, other edible.......... 591,914,055 138,200,803 Lbs. 
ST, Gee. -acéavcdensee 10,299,852 3,590,125 OE BPE Re er ryt. rier ee 15,084 
Factory production of fats and oils arte — ooeenetes’s eye eras a ce ik ehpeeic wetwie elise <a L788 
SS f= eae as 752, ,407, ee ere re ibis ates Otani 
(exclusive of refined oil and deriva- Tard «1.00.2 se eeee eee e eee e eee eee ee, 290,400 
. . . GREASES. Lard, neutral ....... weet e eee cceeeeee 8,199;961 
tives) during the three-month period A He 970 8,845,270 Lard compounds, containing animal fats 1,477'g47 
7 i White ..... 60. cece eee eens 27,414, 7 8, 5,270 Oleo and lard stearin....... ? 816/959 
ended March 31, 1928, was as follows, Yellow ~ ...++ 20,258,638 8,882,086 Neatsfoot oll ............... oe 
: ¢ Brown ....... -- 11,686,768 7,130,305 Other animal oils, inedible... . 152 8 Ti 
according to the U. S. Department of pone ........:. SOHT8S 18608 Sain ai. ; 152,385 | 
Cc “ ee eee 14,689,042 3,693,073 Grease stearin .............. ; 488° lop 
/ommerce: ; 2 ; Garbage or house.. 21,707,772 eee Oleic acid, or red oil....... 1,353 gr 
Vegetable oils, 789,210,195 lbs.; fish Em ascerecnsns 28 lg ee Stearic acid «..-+-.-.0 sees ces BRM 
‘ ° PCOVEFEH .2.+-- eee ws oe ner animal greases and fats ........ 2 ¥ 
oils, 8,939,097 lbs.; animal fats, 718,- ll other ............. 3,334,482 2,906,976 Cottonseed oil, crude......... fate 23 oe 
a Cottonseed oil, refined ....... < 041" 
879,608 Ibs.; and greases, 106,458,650 OTHER PRODUCTS. aa “a ean Rem ner) le: 
: Vegetable oil lard compounds.......... 1,4117 u 
lbs. ; a total of 1,623,487,550 Ibs. Lard compounds and other a s99 Other edible vegetable oils and fats... giLTig t 
is 1 kind f fat d oil lard substitutes ......... 306,955,624 26,349,508 Gananek Gal 51,936 ch 
Of the several kinds of fats and oils pyyarogenated oils ......... 187,758,208 12,660,211 Cocoanut Ol .....2+++000eeeeeeeeeeeees es a 
i i i Stearin, vegetable ........ 201,26 2,236,832 MIMBCCH Ol) on nrecccccccccccccvcccssee 05: 
covered _by this inquiry, the greatest tearin, animal eaibie...... rs oan vulgare moma sieem cus aus cag L914 4 ho 
production, 612,931,016 lbs. appears for een Senn = Sise.eo9 Other expressed oils and fats inedible. o'1oren ” 
lard. Next in order is cottonseed oil yong “on 221220202200 4,127,536 Glycerin «0.6... sees esse eee ee eens, 409,331 ev 
with 434,067,525 Ibs.; linseed oil with Tallow oil 1,916,220 or 
97K & oo 29 «=Fatty acids 5,542,38 * 
223,750,569 Ibs.; tallow with 104,196,488 Fatty acic Saye 
oe . . Fatty acids, distilled...... 3,937,996 + 
Ibs.; cocoanut oil with 75,934,932 Ibs.; Rea oil ...........0+0.00e. 1 9'632.687 COTTONSEED PRODUCTS CENsvus., S 
Or i 7] 33 55§ 5 SY EE, © o.os55s susan 11 9 5,004,826 un 
and corn oil with ayer oe a duri Glycerin, “crude 80% basis. 34, 97 19,050,121 Cottonseed products manufactured 
The production of refine o} S during Glycerin, dynamite ....... 12,369,306 and on hand at oil mills in the U it lai 
the period was as follows: Cottonseed, Glycerin, jchemically pure. yg 45:168'662 Stat f th ° tame nited it 
a7 096 cs pn 74.524 595 Cottonseed foots, 50% basis 61,335,075 0,168,662 es tor e season o 27. 
406,457,026 Ibs.; coconut, 74,534,522 Cortonsced foots, distilled. . 29,086,548  5)468,199 1-28 to 30 
Ibs.; peanut, 2,406,030 Ibs.; corn, 28,- Other vegetable ‘oil foots... 28,979,612 1,040,874 March 31, 1928, are reported by the 
9c a = € oO 7 ° ) > -egetable il ts, 
798,330 lbs.; soy a-bean, 2,033,794 se a wasnd a a sn * sae 167,965 Gu. s. Department of Commerce os fa - 
and palm-kernel, 3,693,306 Ibs. The ciquiated soap stock...... 19,321,653 16,253,147 lows: - 
itv > j S i rO- Miscellaneous soap stock... 29,983 179,209 E 
quantity of crude oil used in the pro ie 
1 prea ae NUFACTURED AUG. 1 TO MA m 
duction of each of these refined oils is paw MATERIALS USED IN THE MANUFAC- . RCH 81. pe 
included in the figures of crude con- TURE OF VEGETABLE OILS. Cake and Linters. : 
ean ee niiiiiit Crude Oil. Meal. Hulls. (Run, i 
. vpn ta, » Lbs. Tons. ur 
The data for the factory production, Piaceeneaan —" em hen ll Be poe be 
factory consumption, imports, exports, =. nae og Ala. Pale 88, 480,909 123,686 BL642 “dr'in a 
“ ran : Mar. 31. Mar. 31. riz, ..... 895,95. 19,174 12,131 
and factory and warehouse stocks Of Cirionseed .c..ccceeceeecsceees 1,344,342 261,944 Ark. |... 95,386,632 117°743 90117 seme ch 
fats and oils and for the raw —— Peanuts, hulled ................ 5,344 634 Calif. .... 15,028,878 25,226 91996 g'o14 TI 
+: f vegetable oils Peanuts, in the hull 4,068 Ms Adsense 188,228,707 186,389 119,164 76 " 
ae yo ots ege Pie pare in SE:  ansecudsnenad scesen's Canes 62,844 - sees eu 51,442,628 69,663 45,941 4 we 
ree- Cocoanuts and skins 850 Miss 162,824,190 206,230 143,3 
the following statements: Corn ne Se 57,407 Th By preg ied 74°732 oie 
PE: cccttenn chs heb Suess sex 332,777 Bs eb00% ,02 35,38 91,7 
(In some cases, where products were made by @ (Castor beans .............e0s005 15.624 Pak: Sieas 63,312,497 91,170 48°88 see cu 
continuous process, the intermediate products Mustard seed ..............005- 266 Tenn. 80,493,470 100,591 76,958 52,346 80: 
were not reported.) ESS 5 abc he $s:cnb s5u we 5,139 DRE. wywien 435,397,386 675,935 414,770 279,107 | 
VEGETABLE OILS GEVOS oc ccccccccvccscvcesscccce 4,527 Other .... 22,728,827 31,360 22,545 15,304 
wee alana : eS, ES eae ene 789 a a 5 : 
ae ee a ‘ ON HAND AT MILLS MARCH 81. m 
‘ < - > me Al <p _ ’ ep SS e 
Kind to Mar. 31, hand Mar. IMPORTS OF OIL SEEDS, QUARTER U. S. ... 99,624,118 110,819 105,560 183,082 p 
1928, Ibs. 31,’28, Ibs. MAR. 31, 1928. Ala. ...... 5,015,995 7,469 5,156 6.049 Ge 
. ; se Reg nega 799. 795 . Ariz. ..... 8,440 785 420 ‘ 
Cottonseed, crude .. 434,067,525 124,7 5 5,4 831 As 
Cottonseed, refined . , . 406,457,026 541,639,727 Cottonseed ...............++- Ark. ane 11,060,374 6,861 3,611 13,914 th 
Peanut, virgin and crude 5.324,258 3,297,964 Castor beans ............. Calif. .... 1,127,465 5,050 5,420 2.511 f 
Peanut, refined ............ 2,406,030 1,764,046 Copra ........eseeeeeeeeeeees = steeee 5,950,767 13,752 9,613 9,512 sl 
Cocoanut, or copra, crude... 75 2 Flaxseed ...seeeeeeeeeeees Migs. sag ee sen.ee 2,619 870 2,164 ve 
Cocoanut, or copra, refined. Poppy seed ............... N.C a ie Mae 14,998, 45 7,070 2,503 17,135 . 
(ig a IIS Perilla and sesame seed..... Sg sees Bigpond oe oe 8,230 mi 
Corn, refine : ther oil seeds............... cla. .....  15,835,72 3,22 5,430 15, 
nen, Baeecothetet est tae casings S.C. ..... 3,629,351 12,199 9,608 7264 He 
iat wine ...... IMPORTS OF FOREIGN FATS AND OILS, Tenn. .... 2,463,809 3,597 8,870 6,728 bu 
Ape Sa eee 6.735 QUARTER ENDED MAR. 31, 1928. Tex. ..... 32,241,529 28,910 42.419 39,999 th 
Olive, inedible .......... : ,085 1,479,705 1,546 1,823 2,573 Ur 
Sulphur oil, or olive foots.. 2,521 - . 
Palm-kernel, crude east a. — SO Oo salle aaa peeey é 
-kerne ND ie ak a 1er animal ols anc ats, edipie..... > oi ] + - r - 
—— (lL gattieabaeatiennutieeceeee ““'' os genes SPAIN REGULATES MARGARINE. . 
ee ea SA TES a a HR A 2'184,712 : : ; 
Chinese wood or tung...... UMNO «5 7s3,0050-52s000-2 1.193.048 A Royal Spanish decree published re- at 
Yhinese vegetable tallow... ........ Other Bish OMS. 00.005. s..0085 2,2 as BEB : 
Castor nnenn ence ceees cc 19,854,008 Wool grease «..0...s0scclse. cently provides that all edible fats 
Palm .. oosnenens Grease and oils, n.e.s. (value).. which have the appearance or consist- 
All other ee ; 411,156 SURO: ER, GURRD o0 oc wane unecee : : 
seine tiaie Chinese wood oil or nut oil.... ency of butter or which may be suscep- Vi 
SH OILS. DE EE acccecukecscaneee Q ‘ z ae 
ee eee ae 346.845 7.114.412 Sulphur oil or olive foots... tible of being prepared in a similar . 
Menhaden Roy 14.608, 7 scam _ oil, inedible...... manner or of being mixed with but- 
Whale. 05°000 53 Palm Oil ...........2+-- . sith : “i 
Herring, including sardine. 8,341,620 27 8 aaah Oil .......... ter, may not be imported, transported, - 
oe MERU ips ole hat Aaa be aie Vegetable tallow ....... a exhibited for sale, nor sold under any 
5 ; ets - fegetable wax ............ . ° 
animal) ..--..++--+++++- 89,115 a... ee other denomination than that of “mar- 
a Pere : ” ny) : 
Rape (colza) oli... ... garina. For commercial purposes, 
Bl ennee oil lagen however, an additional designation may 
eoya-bean Ol .......-- o eee ‘ = 
The anton Company Other expressed oils...... ae 828'319 be carried on the label, such as “vege- 
Glycerin crude ........., << ote 587,158 . . ° 
ST. LOUIS Glycerin, eae er x 967.069 tablina,” “cocoina,” etc., but in no case 

















Lbs ° 
‘ col- 
VEGETABLE OILS Animal oils and fats, edible........ se 5,116 — group may in no case be 
PMN Ges Oo Loess ab aac saen <5 140,898 oOred. 
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SHORTENING Chinese wood oil or nut oil......... COTTON OIL EXPORTS. 
SUMING GEE on iccc cece sscsnececess ss 
a ~~ palm-kernel oil....... : Exports of cottonseed oil from New 
WEMNNE GEE n cccccccccscccesccecsssscess 
MARGARINE ee A Sere ~ 109,400 York, May 1, 1928, to May 9, 1928, 
Other expressed ofls.......00000..... 198, 080 
nT ey re 170,105 none, 
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Vegetable Oil Markets 


frade Quiet—Market Irregular—Cash 

Trade Poor—Crude Easier—Outside 

Markets Influential—Weather South 

Factor—Government Report Awaited. 

A more limited and rather feature- 
less trade developed in cotton oil fu- 
tures on the New York Produce Ex- 
change the past week. Commission 
houses and professionals were on both 
sides in a moderate way, with some 
evening up in evidence to await devel- 
opments. As a result prices backed 
and filled over modest limits, with the 
undertone uncertain as the market was 
largely dominated by outside commod- 
ity fluctuations and the weather in the 


south. , ¢ 

Refiners’ operations were light and 
part of the trade was in the way of 
spreading between July and the later 
months. The ring crowd were first on 
one side and then on the other. At 
times there was buying on heavy and 
unfavorable rains in the eastern belt, 
while clear weather west of the river 
and warmer temperatures served to 
check the complaints of too cool nights. 
The market, however, continues a 
weather proposition, and it was again 
evident that climatic conditions and the 
progress of the new crop is going to 
cut considerable figure on values for 
some little time to come. 

The disposition to await develop- 
ments was increased somewhat by ex- 
pectations of the appearance of the 
Government report late in the week. 
As a result, the large open interest, in 
the main, were sitting tight on both 
sides and in the meantime, were sur- 
veying conditions in surrounding com- 
modities. The buying power from the 
outside was decidedly less aggressive, 
but on the other hand, at no time was 
there any concentrated selling pressure. 
Under conditions that prevailed the 
market appeared to congest on moder- 
ate swings either way, and the tech- 
nical position of the pit was a factor 
at various times. 

Cash Trade Limited. 

The local element are pretty well di- 
vided in their views. A majority of 
the ring traders appeared to be more 
bearish although there was no particu- 


WEEKLY REVIEW 


lar change in the news that prevailed 
the previous week. The: lard market 
again had difficulty in holding the 
swells and this attracted much atten- 
tion and led to contentions that the 
large lard stocks must encounter more 
demand in the near future or have an 
adverse influence on the fat markets. 
Other oils and greases were les$s steady 
in tone this week, although price 
changes were limited. 

Local cash handlers and refiners 
were unanimous in reporting a limited 
trade. It was said that consumers were 








SOUTHERN MARKETS. 


(Special Wire to The National Provisioner.) 
- New Orleans. 

New Orleans, La., May 10, 1928.— 
More favorable weather and easier 
lard has caused moderate declines in 
cotton oil futures and spots. However, 
mills show no interest in selling crude 
as their supply is very limited and they 
appear confident of higher values in 
the near future. If the April consump- 
tion report proves bullish, good buying 
is expected; if bearish very moderate 
decline pending weather and acreage 
developments. Nine cents bid for 
crude, with a few small sales at 8%c 
Valley. Bleachable is held firmly at 
10%@10%c New Orleans, with a good 
demand for New Orleans future con- 
tracts for bleachable on all recessions. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., May 12, 1928.—Prime 
cottonseed delivered Dallas, nominal; 
prime crude oil, 94%c; forty-three per 
cent cake and meal, f.o.b. Dallas, 
$59.50; hulls, $13.00; mill run linters, 
4%, @6c. Market very quiet; weather 
fair. 
Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., May 10, 1928.—A 
few tanks of crude sold at 9¢e Valley; 


loose cottonseed hulls, $11.25; forty-one 
per’ cent cottonseed meal, $60.50 f.o.b. 
Memphis. 


uncertain of the market and, therefore, 
were easing into supplies on hand 
rather than replenishing stocks at this 
time. The consuming element are in- 
fluenced to a great extent by the lib- 
eral visible stocks of oil, but at the 
same time are somewhat disturbed over 
the late start to the new cotton crop, 
while the trade in general is inclined 
towards the belief that should any fur- 
ther adverse conditions develop in the 
south, broader buying and higher prices 
would follow. 

At the same time, it was pointed 
out that a stretch of good weather and 
more favorable crop advices under 
present conditions within the market 
itself might bring about a sharp break. 
Based on the possibilities of good 
weather for a time, some of the 
shrewdest ring operators were talking 
9c for July oil. 

Stocks Appear in Strong Hands. 


The crude markets reacted somewhat 
from last week’s highs with the futures. 
The volume of business that passed 
was not important, however, and as a 
matter of fact crude values are cutting 
less and less figure as the season draws 
to a close. In the southeast and Val- 
ley, 9c was still bid, but mills were 
holding for better levels. In Texas, re- 
ports indicated that little or no oil 
could be bought below the 9c level. 

While there is no scarcity of actual 
oil, and not likely to be any shortage 
before new oil is available, at the same 
time the stocks in the country appear 
to be in strong hands as there is no 
pressure on the market. The remain- 
ing stocks of corn on the farms are 
known to be much smaller than last 
year, and corn continues to rule at 
comparatively high levels. This being 
the case, the level of hogs, it is felt, 
should rule at the present prices to 
somewhat better the balance .of the 
season, as all feedstuffs are compara- 
tively high. It is noticeable that the 
hog run has diminished greatly from 
the receipts ‘for the past several 
months. 

Should lard demand continue as good 
as it has been for some time past, and 
hog receipts show a further falling off, 
the prospects of cutting down the lard 
stocks would be good. At the same 
time cotton oil consumption the balance 
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The large dealer, the small 

dealer, EVERY dealer, must 

have the best to compete 

successfully in the trade of 
today 


The Crusher—The Refiner— 
The Investor — The 
Manufacturer— 


Every element of the cottonseed oil trade 
can and does use the NEW ORLEANS 
COTTON OIL MARKET to advantage. 
The contract is as nearly perfect as it 
is possible to make it; it is protected 
by the Clearing House of the New Or- 
leans Cotton Exchange, deliveries are 
guaranteed as to weight, grade and 
quality at time of delivery by an in- 
demnity bond, and storage facilities and 
transit privileges make New Orleans the 
ideal center for a cotton oil market. 


Always Use YOUR Cotton Oil 
Market! 





The New Orleans Refined Cottonseed 
Oil Contract was established at the 
request of the cotton oil trade. 


New Orleans Cotton Exchange 


2“ 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED 
OIL 


PURITAN, Winter Pressed Salad Oil 
BOREAS, Prime Winter Yellow 
VENUS, Prime Summer White 
STERLING, Prime Summer Yellow 
WHITE CLOVER Cooking Oil 
MARIGOLD Cooking Oil 

JERSEY Butter Oil 

MOONSTAR Cocoanut Oil 

P &G SPECIAL (hardened) Cocoanut Oil 





























General Offices: 
CINCINNATI * OHIO 
Cable Address: “Procter” 
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The Edward Flash Co. 


29 Broadway 
NEW YORK CITY 


Brokers Exclusively 
ALL VEGETABLE OILS 


In Barrels or Tanks 


| COTTON OIL FUTURES 
On the New York Produce Exchange 
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of the season is of vital importance, 
but the refiner is always in a position 
where he has to anticipate his inbe- 
tween season’s requirements for the 
trade. This ordinarily has a tendency 
to keep pressure of cash oil off the 
market, dependent of course upon 
whether or not the outlook is for a 
large new cotton crop or a small one. 


COTTONSEED OIL—Market trans- 
actions: 
Friday, May 4, 1928. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

PS. (2 san. hays Sees) RR 1035 a 1075 
MN. asss «ses: «one 1050 a 1060 
SS rrr eee 1050 a 1060 
July . 4800 1054 1045 1049 a .... 
|) 100 1067 1067 1067 a 1072 
Sept . 7800 1084 1072 1077 a 1079 
a 800 1085 1080 1083 a 1087 
EO. err re 1070 a 1080 
Dec 200 1075 1072 1070 a 1075 


Total Sales, including switches, 13,- 
200 bbls. P. Crude S. E. 8% @9. 
Saturday, May 5, 1928. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


NDE ooseeace suse shee 1060 a 1100 
May 100 1075 1075 1060 a 1080 
BO 5s ahah eowe eee 1055 a 1070 
July . 1500 1061 1054 1056 a.... 
Aug. .... 200 1079 1079 1075 a 1079 
Sept . 3300 1091 1085 1086 a.... 
FE -sec<s 800 1094 1090 1088 a 1093 
DG Seiki nceee eae .... 1082 a 1090 
Dec 200 1085 1085 1080 a 1084 


Total Sales, including switches, 6,100 
bbls. P. Crude S. E. 9¢c Nom’1. 


Monday, May 7, 1928. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

Bat 23.35) sage lene eee O70 A... 
May 200 1075 1075 1065 a 1080 
BD ccs aeons «eee eke 1065 a 1090 
July . 6100 1070 1064 1065 a 1064 
ae sses ose 2000 @ 2085 
Sept. .... 7400 1105 1094 1093 a 1095 
ae 700 1100 1100 1097 a 1099 
MOUs ova Same Keoe moon 1089 a 1099 
eee eee eee ee. 1085 a 1090 


Total Sales, including switches, 14,- 
400 bbls. P. Crude S. E. 9c Bid. 


Tuesday, May 8, 1928. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
SN aii0b6 shee eens ue LO Oe Ya 
May .... 100 1075 1075 1070 a 1085 
TS ey eer ee eee 1070 a 1085 
July .... 3300 1073 1067 1070 a .... 
| RT ere 1088 a 1091 
Sept . 7200 1103 1096 1101 a 1100 
Ca 2500 1105 1100 1103 a 1105 
MOVs 46s). see cea .--- 1095 a 1103 
Dec 100 1091 1091 1091 a 


Total Sales, including switches, 13,- 
200 bbls. P. Crude S. E. 9c Bid. 
Wednesday, May 9, 1928. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


ST a egrrere nee erigi ete ae 
May 200 1060 1060 1060 a 1070 
SS ee ee ee» 1060 a 1075 
July . 1600 1063 1055 1059 a .... 
ee 300 1083 1088 1080 a 1082 
Sept . 1800 1092 1088 1090 a.... 
ae 1400 1096 1093 1094 a 1095 
Ae Oe ee oe ee 1084 a 1092 
OR ete oar G eae. ore e 1080 a 1085 


ec. 

Total Sales, including switches, 5,300 
bbls. P. Crude S. E. 9c Bid. 

Thursday, May 10, 1928. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
1050 a 1100 


1050 a 1060 


eee eeeeee sete tees 


May 12, 1928. 





1050 a 1065 


see eee wee eee we ee 


ME sncisnn car 1053 1049 1052 a... 
is caay 1075 1071 1072 a 1075 
keh caky 1085 1079 1082 a 1083 
SE ichsostane Rue Oueel 1088 a 1099 
MGM. ‘aS ancihak Rear eaee 1080 a 1090 
LS Ser ree ee” 


1075 a 1080 








See page 42 for later markets, 


COCOANUT OIL—An extremely 
quiet market was the feature again 
the past week, with prices holding 
steady but no undue demand in eyj. 
dence. Offerings were not pressed. At 
New York, tanks were quoted at 8% 
8%c. At the Pacific coast, nearby 
tanks were quoted at 83c and futures 
at 8%c. 

CORN OIL—The market was quiet 
and very steady the past week with 
prices quoted at 9%c f.o.b. mills, 

SOYA BEAN OIL—The market was 
dull but steady, with New York tanks 
quoted at 10%2c and barrels at 12%¢. 
Pacific coast June-July tanks were 
available at 94c. 

PALM OIL—A fair business was 
said to have passed with consumers, 
but the position of the market con. 
tinued tight, particularly with light 
spot supplies. The latter was very 
strongly held. At New York, nigre 
was quoted at 7%2@7%4;_ shipment 


















nigre, 7144@7%; spot lagos, 8@8%e: 
shipment, 73% @7%c. OPne 

PALM KERNEL OIL—The market 
was very quiet from a demand stand- 
point, but prices held steadily as offer. 
ings were limited. At New York, tanks 
were quoted at 854@8% and casks at 
9@9%e. 

OLIVE OIL FOOTS—A moderate 
business passed on the spot and nearby, 
but prices remained firm, . with spot 
foots New York quoted at 10%c; near- 
by, 1044c; future shipments, 10c. 

PEANUT OIL—Market nominal. 

SESAME OIL—Market nominal. 





COTTON OIL—Demand for spot oil 
at New York continues quiet, but store 
oil was available at %@‘%c over May. 
Southeast and Valley crude was 9c bid, 
and Texas nominal, although it was 
said that little or no Texas crude could 
be bought under 9c. 

ee 
FEB. MARGARINE PRODUCTION. 

Production of margarine during 
February, 1928, as reported by mar- 
garine manufacturers to the U. S. De- 
partment of Agriculture, with compari- 
sons for the same month last year, was 
as follows: 


Feb., 1928. Feb., 1927. 
Lbs. Lbs. 
Uncolored margarine ..... 26,336,631 20,741,317 
Colored margarine ........ 1,328,222 1,222,660 
WOM Sta cacwatensecnnc 27,664,853 21,963,858 
a 


FRENCH MARGARINE MARKET. 


Some improvement has been noted in 
the French market for margarine over 
conditions of a month ago. However, 
this is not sufficient to open up a de 
mand for imported premier jus. Sto 
of this product on hand have remained 
a bit above normal for some weeks. Im- 
ported grades are priced around $21.0 
c.if. for the extra quality. 

re 


How is cottonseed oil bleached? Ask 
“The Packer’s Encyclopedia,” the “blue 
book” of the industry. 
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1, 
, Read HE illustration at the left shows the highly 
yes These Advantages efficient, forced feed mechanism which is another 
May. big feature in the new Anderson R. B. Crackling 
bi (1) Pressure 6 tons per square 
> bid, inch. Expeller. 
Was (2) Choke arrangement replaces i : ; 
could oe sa ee This mechanism forces the material down to the 
One-fourt i i- * 4° : : : 
c ea ee worm, thereby avoiding any possible loss in capacity 
ON. iS © Se oe when the cracklings are cooked a little too moist. This 
uring (5) Magnetic removal of metal. mechanism is a big factor in securing a continuous feed 
mar- (6) Timken roller bearings run- H 
| ning in oil. from the tempering apparatus to the expeller. 
ah (7) Push button control. y tht 
ee (8) Three times as strong yet The Forced Feed Mechanism is just one of the many 
’ i t * ° e : 
zs (9) pict a be ge die big improvements in the new Anderson Expeller. 
ae Cine Se ae Se There are a great many others, nine of which are listed 
sy at the left in this.advertisement. Read them carefully. 
963, 888 a Taken together, they give so many economy advantages 
over the old type expeller and the other dry rendering 
o equipment, that you can easily overcome competition 
—— and increase profits by its use. 
ny N ONLY An “Let us give you the complete details.” 
) 
ns ANDERSON 
+ nappy THE V. D. ANDERSON COMPANY 
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Representatives: THE WESTERN ENGINEERING COMPANY 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS. 


Provisions. 


Hog products barely steady latter 
part week, further liquidation poor, 
support moderate, cash trade and un- 
steady tone in hogs. 


Cottonseed Oil. 

Cotton oil quiet awaiting report. 
Sentiment mixed, cash trade slow under 
9c bid, futures backing and filling with 
outside markets. 

Quotations on cottonseed oil at New 
York Friday noon were: May, $10.50@ 
10.60; June, $10.50@10.65; July, $10.65; 
Aug., $10.77@10.78; Sept. $10.88; Oct. 
$10.90@10.92; Nov. $10.85@10.95; Dec. 
$10.80@10.85. 

Tallow. 

Tallow, extra, 8%c. 


Stearine. 
Oleo Stearine, 11%4c asked. 
a 

FRIDAY’S GENERAL MARKETS. 

New York, May 11, 1928.—Spot lard 
at New York: ; 

Prime western, $12.55@12.45; middle 
western, $13.75; Brazil kegs, $14.75; 
compound $12.50. 

a es 

ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine beef ex- 
ports this week up to May 11, 1928, 
show exports from that country were 
as follows: 


To England, 152,303 quarters; to the 
continent, 4,660 quarters; others, none. 
Exports for the previous week were 
as follows: To England, 45,488 quar- 
ters; to the Continent, 6,959; others, 
none. 
———fe- 


BRITISH PROVISION CABLE. 


{Special Cable to The National Provisioner.) 
Liverpool, May 11, 1928. 

General provision market steady but 
dull. No demand for hams and picnics 
and poor demand for lard and square 
shoulders. Consignments from Ameri- 
can packers extremely light. Buyers 
showing little interest at present. 
Limited inquiries for deferred ship- 
ment. : 

Today’s prices are as follows: Cum- 
berlands, 78s; short backs, 79s; clear 
bellies, 74s; Canadians, 84s; spot lard, 
60/9; Wiltshires, none. 

~ = fe 
HULL OIL MARKET. 

Hull, England, May 9, 1928.—(By 
Cable.) —Refined cottonseed oil, 37s 6d; 
crude cottonseed oil, 38s 6d. 

re 

TANNERS’ COUNCIL MEETING. 

The annual meeting of the Tanners’ 
Council of America, to be held at White 
Sulphur Springs, Va., May 21, 22, and 
23, will review the work of the council 
for the benefit of tanning and leather 
industries, some of which has been in 
cooperation with the Institute of Amer- 
ican Meat Packers. 

The convention will open with a dis- 
cussion of the work of the Trade Sur- 
vey Bureau under the auspices of the 





Trade Survey Committee, Willard Hel- 
burn, chairman. A report of the aims, 
activities and achievements of the 
American Leather Producers, Inc., con- 
cerning publicity for the leather indus- 
try, will follow. S. K. Mulford, Jr., 
president, T. R. Elcock, secretary, and 
William L. Goodwin, counsel, will be 
the speakers. 

Tuesday morning will be devoted to 
group meetings, such as the Hide Com- 
mittee, Trade Survey Committee, Re- 
search Laboratory Committee, etc. On 
Wednesday there will be a foreign 
trade session under the direction of 
W. J. Page, chief of the Hide and 
Leather division of the Department of 
Commerce. The Leather Accountants’ 
Association is also arranging group 
meetings at this time. It is planned 
to have also a joint meeting of the 
Accountants with the executives for 
the purpose of discussing hide sub- 
stance costs. 


a rd 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock 
at leading Canadian centers for the 
week ending May 3, 1928, with com- 
parisons: 

BUTCHER STEERS. 





1,000-1,200 Ibs. 

Week Same 

ended Prev. weeh, 

May 3. week 1927. 
ee ee $10.50 $11.50 $ 9.40 
Montreal ae cow ¥ 11.00 9.00 
Winnipeg .... 10.50 9.00 
Calgary ...... ae 10.00 10.25 
I sbs6sa0¢0ssa0 9.75 9.75 10.00 
a aaa 9.50 9.50 7.00 
Moose Jaw 9.50 8.75 





ere eye $15.00 $13.00 
Montreal 8.00 
Winnipeg 11.00 
OE Serr ee 10.50 
Edmonton .... 12.00 
Pr. Albert .. 7.00 
Moose Jaw 9.00 


SELECT BACON HOGS. 


a ere $10.40 $11.23 
ae 10.75 10.50 11.25 
EE -cactucy x osaeke 10.35 10.50 10.73 
TE: is<seusseshu ewe 10.25 9.75 10.56 
eae ee 10.35 10.05 10.45 
> OO eae 10.50 10.50 10.17 
EE OW Nes cusses cue 10.40 10.40 10.72 
GOOD LAMBS. 
PED. .,cesscsvuseeh $15.50 $15.50 $14.50 


cn TS ae J 9.00 9.00 
Winnipeg J 14.00 12.00 
Calgary. ...... 13.00 12.00 
Edmonton a rrr 

re. Alpert .. 
Moose Jaw 


10.50 
8.00 
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LIVERPOOL STOCK MOVEMENT. 


The imports of provisions into Liver. 
pool during April and the consumption 
of ex Liverpool stocks are reported ag 
follows by the Liverpool Provision 
Trade Association: 


IMPORTS. 
Bacon (including Shoulders), cwts........., 44,875 
Hams,” CWtB. .cccccccccccccccelescccscctced 34,881 
RAMEE, COMB oc cscvsvcascccscccsoccscesecceunn 2,916 
APPROXIMATE WEEKLY CONSUMPTION, 
Bacon. Hams. Lard 
Cwts. Cwts. Tons, 
DOE, DORR ooo vnaes spine 9,445 7,935 639 
March, 1928 ........... 11,042 8,575 670 
Agwil, WST ...ccserevce 13,195 7,968 714 
a 


NEW YORK LIVE STOCK. 
Receipts of live stock at New York 
for week ended May 4, 1928, were re. 
ported officially as follows: 
Cattle. Calves. Hogs. Sheep, 











Jersey City ........ 4,720 7,397 5,588 16,079 

eS eer 939 6,984 22,420 7,378 

Central Union ...... 3,665 1,384 139 14,044 

MOG nike cscctess 9,324 15,765 28,097 37,501 

Previous week .... 8,719 16,806 29,119 36948 

Two weeks ago ... 7,441 16,660 30,282 32.398 
ee 


RECEIPTS AT CHIEF CENTERS, 
Combined receipts of cattle, hogs and 
sheep at the principal markets of the 
country for the week ending May 5, 
and comparative periods follow: 
At 20 markets: 








Cattle. Hogs. Sheep, 
Week ending May 5..253,000 593,000 290,000 
WOK DOO. ocscnsecsses 238, 606,000 284,000 
ee seer): 227,000 612,000 229,000 
_ JAAS SS - 266,000 565,000 253,000 
1925 ..........++2+0++-234,000 538,000 282,000 
BEE, acne censsecunewaw 253,000 810,000 235,000 
At 11 markets: 
Hogs. 
Week enfing May Sai o.:40<i.0000000euee 499,000 
Previous week 527,000 
BN” cexsednswnnes 533,000 
EE SO eee 487,000 
BND 9 6.0 000:60:08.0040:02 606060550000 4505mEe 465,000 
EOE -icsccassesabets eonsaaxkseesa cee 718,000 
At 7 markets: 
*Cattle. Hogs. Sheep. 
Week ending May 5..178,000 427,000 206,000 
Previous week ........ 162,000 453,000 192,000 
* 1927 B 57,0° 168,000 
1926 183,000 
1925 206,000 
1924 169,000 
*Calves at Omaha, St. Louis and St. Joseph 


counted as cattle previous to 1927. 
a ed 


There are two principal methods of 
dressing sheep. What are they, 
what are their differences? Ask “The 
Packer’s Encyclopedia,” the “blue book” 
of the meat packing industry. 








STOCKS AND DISTRIBUTION OF HIDES AND SKINS. 

Stocks of the principal hides and skins at the end of March and February, 
1928, with comparisons, based on reports received from 4,342 manufacturers and 
dealers, together with stocks disposed of during that month, are reported by the 
U. S. Department of Commerce as follows: 


Ree, SE cba oases ss dune kawewe 
Domestic—Packer, hides ...............+.- 
Domestic—Other than packer, hides........ 







SE wee Rcawis bos omlone ann anes neh une ere 
Horse, colt, ass, and mule: 
| BA Se to ee ee ee 
ie ere 
MED Dees bc evecspcnvss SWeahawe 
DEE GetscethaGst hence ous neakss <csmuan’e 
Goat and kid, skins.. 
PC wires cen stveseccces 
Sheep and lamb, skins............. 
Skivers and fleshers, dozens 
Kangaroo and wallaby, skins.................. 
EE eat ans shinee ese 6400500006 Sk oun eee 


*Represents deliveries by packers, 






butchers, dealers and importers. 


Stocks on hand or in transit 


March, February, March, Moved in 

1928. 1927. 1927. Mar., 1928* 

3,539,180 3,652,664 3,471,302 1,496,948 

2,358,949 2,560,684 2,410,553 1,001,645 

754,560 760,684 764,613 397,852 

: 331,296 296,136 97,451 

37,509 15,853 21,258 

2,583,677 3,656,862 958,406 

220,735 137,967 63,487 

101,286 147,224 1,340 

80,514 oa.ei3 2,408 

54, 70,396 = we aenees 

7,060,518 9,212,325 1,317,872 

783,195 991,020 108,742 

: 6;489,620 6,491,557 2,042, 849 

71, 86,530 134,159 7,588 
286,572 302,564 199,283 cues 
208 215, 764 239,394 90,078 

137,632 107; 29,791 47,049 
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THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 

PACKER HIDES— The market 
started out with a firmer tone early in 
the week and on a small trade an ad- 
vance of %c was obtained on native 
and extreme native steers and branded 
cows; killers generally were declining 
last trading prices on branded steers, 
asking %c higher. However, later in 
the week, an easier feeling was ap- 
parent and branded steers were cleaned 
up at last trading prices, while one 
packer moved native steers at ‘4c less 
than earlier sales. 

Estimates as to the quantity of hides 
moving vary but it is thought that 
around 55,000 to 60,000 hides sold. 
Packers apparently are disposed to 
keep closely sold up, and this condition 
was generally reported late in the week, 
except for some native hides. 

Early in the week, one packer moved 
1,500 spready native steers, dating 
March to early May, at 28c. The top 
on heavy native steers was reached 
early in the week when one packer 
moved 6,000 April-early Mays at 25%c 
for regular points, which was also se- 
cured late last week for couple cars 
St. Pauls, April take-off; late this week, 
another killer moved 5,000 April-Mays 
at 25c for regular points, in line with 
last week’s trading price. Two killers 
moved a total of 8,500 extreme native 
steers early at 25%c. 

Higher prices were asked early on 
branded steers but later in the week 
the market was cleaned up at the old 
figures, 24%2c for butt brands, 24c for 
Colorados, 24%4c for heavy Texas steers 
and 24c for light Texas steers; extreme 
light Texas steers quoted at 24c, in 
line with branded cows. 

Heavy native cows advanced ‘4c late 
last week when about 5,000 March- 
Aprils sold at 244%4c; a car of early 
May St. Pauls moved this week at 25c, 
usual differential. Light native cows 
sold late last week at 25c, and a few 
understood to have sold this week at 
same figure; however, demand is for 
hides from light average points and 
these are fairly well cleaned out, with 
only heavier average points available. 
Branded cows sold at 24c, or %c ad- 
vance over last week. 

Native bulls quoted at 20@21c for 
lots dating Jan. forward. Couple cars 
Ft. Worth branded bulls moved at end 
of last week at 20c. 


SMALL PACKER HIDES—Small 
packer market quiet, locally, most kill- 
ers having previously moved May 
hides; last confirmed trading was at 
25¢e for May all-weight native steers 
and cows and 24%c for branded. One 
killer still holding April and May hides 
and understood to be asking 25%4c for 
natives. Market a shade easier, in a 
nominal way. 

COUNTRY HIDES — Country hides 
about steady but demand is very mod- 
erate; receipts, however, have’ been 
rather light and have tended to steady 
the market. Heavy average hides are 
slow to move. All-weights generally 
21%@22e asked, selected, delivered. 


Heavy cows generally 20%c, selected, 
asked, although some trading was re- 
ported early in free-of-grub stocks at 
21c; heavy steers alone quoted around 
2142@22c, nom. Buff weights have 
sold at 22c at outside points, with 
larger dealers asking up to 22%c. Good 
25/45 lb. extremes, free of grub, re- 
ported sold at 25c and generally quoted 
around this figure. Bulls dull and 
around 16%@l7c, nom. All-weight 
branded quoted 1944@20c, less Chicago 
freight. 

CALFSKINS—Packer calfskins dull 
and Aprils offered at 32c; little inter- 
est apparent but one packer reports bid 
of 31c. 

First salted Chicago city calf quoted 
nominally around 29@80c; rumors of 
business at the inside price not con- 
firmed. Outside cities nominally 
around 29c. Mixed cities and countries 
around 27@28c. 

KIPSKINS — Kipskins continue 
quiet, with little interest being shown 
at present, generally felt due to the 
slow movement of patent leather. 
Packer kips offered at 30c for natives, 
with one bid of 29c reported; over- 
weights offered 29@30c; branded sold 
last week at 27c. 

First salted Chicago city kips nom- 
inally around 27c. Outside cities 
quoted around 26@26%2c. Mixed cities 
and countries 25@25%4c, nom. 

Packer regular slunks last sold at 
— hairless nominally around 
75e. 

HORSEHIDES — Horsehides _re- 
ported slow sale. Up to $8.50 talked 
for choice rendered lots, with some 
good lots running good percentage of 
renderers available at $8.00; ordinary 
mixed lots priced down to $7.50. 

SHEEPSKINS —Dry pelts quoted 
380@382c per lb., according to section. 
Packer shearlings about unchanged, 
with last trading at $1.25 for regular 
run. Pickled skins a shade firmer and 
quoted $9.25@9.50 for straight run of 
packer lamb; one packer moved a car, 
2,500 doz. ribby lambs at $9.00, and 
last trading in blind ribby lambs was 
at $10.00. New York market quoted 
$9.25@9.50 per doz. straight run of 
city lamb. Pickled sheepskins a shade 
stronger and quoted around $10.25@ 
10.50 per doz. for straight run of pack- 
er sheep; one packer moved a few hun- 
dred ribby sheep at $10.00, or 25c up, 
and blind ribby sheep last sold at 
$11.25. Packer wooled lambs quoted 
$4.05 per cwt. live lamb, paid at Chi- 
cago; quoted on piece basis around 
$3.50@4.00. Packer sheepskins quoted 
on piece basis around $3.25@8.75. 
Small packer lambs priced $3.50@4.00 
asked. 

PIGSKINS—No. 1 pigskin strips 
quoted around 9%c, based on last trad- 
ing in 5x15’s. Gelatine stocks quiet and 
4@4%c, nominally. 


New York. 
PACKER HIDES — Market about 
cleaned up on April hides, except for 
bulls. One packer, late last week, sold 


1,400 native steers at 25c, 2,100 butt 
branded steers at 24%4c-and 3,500 Colo- 
rados at 24c, April take-off. The west- 
ern market has since advanced %c on 
native steers and last trading prices 
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on butt brands and Colorades declined, 
asking %c more; New York market 
quoted nominally at this time on basis 
of Chicago prices. Some inquiries re- 
ported in the market for May hides. 
There has been some little accumula- 
tion of bulls, which are quoted nom- 
inally 20@21c. 

COUNTRY HIDES—A little more 
activity reported in the country mar- 
ket. Good all-weights held around 22c, 
selected. Buff weights rather slow and 
priced 22@22%c. Extremes in fair 
demand and quoted around 24% @25c, 
with some inclined to ask 25%e, 
selected. 

CALFSKINS—Calfskin market ac- 
tive mid-week, when some 40,000 skins 
moved at $2.50@2.55 for 5-7’s and 
$3.20 for 7-9’s. Bids of $4.20 declined 
on 9-12’s, showing a little firmer tend- 
ency, although this is 10c under last 
trading price. 

ee 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ending May 5, 1928, 3,402,000 lbs.; 
previous week, 4,348,000 lbs.; same 
week, 1927, 4,905,000 lbs.; from Jan. 1 
to May 5, 87,619,000 lbs.; same period 
1927, 88,177,000 Ibs. 

Shipments of hides from Chicago for 
the week ending May 5, 1928, 4,108,000 
Ibs.; previous week, 4,695,000 Ibs.; 
same week, 1927, 4,897,000 Ibs.; from 
Jan. 1 to May 5, 87,931,000 lbs.; same 
period, 1927, 98,042,000 Ibs. 


ee 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for 
the week ending May 11, 1928, with 
comparisons, are reported as follows: 
PACKER HIDES. 


Week ending Previous 
May 11,’28. week. 
Spr. nat. strs. @28 27 @27%n 
vy. nat. strs.25 @25% @25 
Hvy. Tex.strs @24% @24% @16n 
@A% @16b 


Hvy. butt 
@24%4 
@15% 


Cor. week, 


brnd d_sstrs. 
Hvy. Col. strs. @24 @24 
Ex-light Tex. 

strs. @23% 
Brnd’d cows.. @24 @23% 
Hvy. nat.cows.24% @25 24 @24% @15% 
Lt. nat. cows. @25 244%,@25b 16%@17 
Nat. bulls ...20 @2in @2in @12 
Brnd’d bulls..19 @20 19 @19%n 10%@11 
Calfskins @32ax 32144@33 2lax 
ips, mat. ... @30ax @30ax 19 
Kips, ov-wt..29 @30ax @30ax 18%N@1T%S 
Kips, brnd’d. @27 @27 16 @16%ax 
Slunks, reg..1.60@1.65 1.60@1.65 1.20@1.30ax 
Slunks, hris.. @i7in @itn 65 @70n 

Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts.. @25 @25 16 @16%n 

Branded ..... @24% @24% 14%@15in 

Nat. bulls ...20 @2in @21 @12 

Brnd’d bulls .19 @19%n 19 @19%n 

Calfskins ....29 @30n @3lax 

<i @27n 27 @27%n @18ax 
---1.40@1.50n 1.40@1.50n 1.10@1.15 

Slunks, hris... @70 @7 55 @60 


COUNTRY HIDES. 


Hvy. steers...2144@22n @22n 

Hvy. cows ...20%@21 @21n 

Buffs .......22 @22% @22% 
Extremes ....244%4@25 

Bulls 


13 @13%4ax 
12% @13ax 


ps 25n 25 
Light calf. ...1.75@1.90 


Slunks, reg.... 
Slunks, hris... 
Horsehides ...7. 
Hogskins ..... 


SHEEPSKINS. 
Pkr. lambs...3.50@4.00 3.50@4:00 
Sml. packer 


eer 3.50@4.00 3.50@4.00 
Pkr. shrigs ..1.25@1.30 1.25@1.30 
Dry pelts ....30 @32 30 @32 2 
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Live Stock Markets 


CHICAGO. 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Chicago, Ill., May 10, 1928. 

CATTLE—Compared with week ago, 
fat steers and yearlings 25@50c higher, 
she stock sharing the advance; largely 
steer and yearling run; yearlings and 
light weight steers more dependable 
than heavies, latter closing with part 
of early advance lost; sharp abridge- 
ment in supply figures the stimulating 
factor; bulls, 15@25c lower; vealers, 
steady; week’s extreme top weighty 
steers, $15.00; long yearlings, $14.75; 
light mixed yearlings, $14.50; heifers, 
$13.60; bulk fed steers and yearlings, 
$12.25@14.00; liberal supply light and 
weighty steers, $14.00@14.50. Nebraska 
marketed better grades freely selling 
at $13.75@14.50. She stock was 
acutely scarce; more bulls offered. 

HOGS—In comparison with a week 
ago, better grade hogs mostly steady 
to 10c higher; packing sows, 20@25c 
higher; lower grade light lights and 
pigs, 75c@$1.00 lower. Influenced by 
unusually light receipts, the market 
advanced 25@50c early in the week and 
showed a corresponding 25@40c decline 
late in the period. Narrow shipping 
demand and unsatisfactory fresh pork 
trade, weakening factors late in spite 
of relatively light receipts. Supplies 
included an increased percentage of 
pigs and lower grade light lights. 
Today’s top, $10.30; week ago, $10.15; 
today’s bulk better grade hogs scaling 
from 170 to 300 lbs., $9.75@10.20; 140 
-to 160 lbs. averages, $9.00@9.75; pigs, 
$6.50@7.75; packing sows, $8.50@8.85. 

SHEEP—Fat lambs enjoyed a rather 
dependable trade after last week’s 
sharp decline, any change in the mar- 
ket being of comparatively little conse- 
quence and toward lower levels. Spring 


lambs declined mostly 25c. The run 
which showed a decrease as compared 
with a week ago included a marked in- 
crease in the percentage of California 
spring lambs and a sharp numerical 
falling off in the supply of Colorado 
woolskins. The clipped lamb supply is 
showing desirable quality while wool- 
skins from Colorado are showing 
marked evidence of the cleanup. Spring 
lambs thus far this season have in- 
cluded comparatively small percentages 
of choice kinds, a wide spread in prices 
being a feature of the trade which is 
likely to continue until mid-summer, 
according to advance information on 
the lamb crop. After 75c to $1.00 de- 
clines late last week sheep enjoyed a 
comparatively even trade, closing dull. 
Yearlings arrived in increased numbers 
with California furnishing a large 
share of the supply. 


KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Mo., May 10, 1928. 

CATTLE—Most classes of fed steers 
closed at steady to strong prices, with 
the week’s early advance on better 
grades erased. Light yearlings finished 
at steady to 25c higher levels, while 
most slaughter cows held steady. Bulls 
are strong to 25c higher, and vealers 
and calves are fully steady. Choice 
heavy steers topped the week’s trade 


at $14.50. Best medium weights went 
at $14.10; yearlings, $13.85. The prac- 
tical top on vealers was $13.00 at the 
close. 

HOGS — Material price advances 
were scored early in the week and on 
Tuesday the top on choice grades 
reached $10.00 but on later days the 
gains were lost, leaving prices around 
steady. Medium and strong weight 
butchers were in best demand and in 
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some instances retained a part of the 
recent advance. At the close, the top 
rested at $9.70—to both packers ang 
shippers. This was 30c under the 
week’s high point. Packing grades 
closed about steady for the week, 

SHEEP—AIl killing classes of both 
sheep and lambs were under pressure 
and closed at 85@50c lower levels 
Choice Arizona springs went to ship. 
pers at $18.25, while most of the Calj. 
fornia and Arizona arrivals cashed 
from $17.25@18.10. Quality was lack. 
ing in most of the shorn lambs. Shorn 
ewes were most numerous at $8.25@ 
8.50. 

—— 


OMAHA. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Omaha, Neb., May 10, 1928, 

CATTLE—Lighter supplies and a 
breadth to demand from all quarters 
resulted in an advance of 25@40c on 
practically all killing classes. Bulls 
closed the week strong and veals 50c@ 
$1.00 higher. Weighty steers were ip 
improved demand even with liberal 
marketings. Mixed yearlings averag- 
ing 879 lbs. earned $13.90; weighty 
steers, 1,361 lbs. $14.00, and 1,136 Ib, 
weights, $14.10, the week’s top. Prac. 
tical top veals at close $13.00; selected 
lots, $13.50. 

HOGS—A two-way market developed 
in the hog trade. Light receipts early 
in the period resulted in substantially 
higher prices, but this resulted in in- 
creased marketing and prices weakened 
with the early advance wiped out. 
Compared with a week ago, prices are 
steady to 10c lower. Thursday’s top 
$9.55 on 210-220 lb. butchers. 

SHEEP—tThe big end of the receipts 
are now coming from California, con- 
sisting, for the most part, of spring 
lambs. Prices have shown a gradual 
weakening, with values quoted around 
25c lower than a week ago. Fed 
clipped lambs are generally steady, 
while fed wooled lambs reflect a 25¢ 
decline. Sheep have been under pres- 
sure and are fully 50c lower. Cali- 
fornia spring lambs reached $17.75. 

a 
SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., May 9, 1928. 

CATTLE—Receipts for the first half 
of the week totaled 10,000, about 1,500 
less than was received last week but 
1,500 more than the same days last 
year. The market was quoted 25@40¢ 
higher on killing cattle the first two 
days; on Wednesday the trade was 
steady but slow. The following quota- 
tions are current at this time. Good to 
choice steers and yearlings, $13.00@ 
14.00; fair to good, $11.50@13.00; com- 
mon to fair, $9.00@11.25; good to 


choice light heifers, $11.50@12.75; fair 
to good, $10.00@11.50; common, down 
to $8.50; good to choice cows, $10.00@ 
11.50; fair to good, $9.00@10.00; com- 
mon unfed cows, down to $7.00; can- 
ners and cutters, $5.25@6.75;  veals, 
$7.00@13.50; bulls, $7.00@9.50. 


HOGS—Receipts 31,000 for first half 
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week. Market 20@35c lower Wednes- 
day; steady with close of last week. 
Shipping orders extensive. Shippers 
top, $9.65; packers top, $9.35; light 
and medium butchers, $9.35@9.65; 
strongweights, $9.25@9.50; heavy hogs, 
$8,90@9.15; sows, $8.25 @8.75. 

SHEEP—Receipts light, market 25@ 
50c higher for three days; clipped 
lambs, $16.00. 

a 


ST. JOSEPH. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
St. Joseph, May 10, 1928. 

CATTLE—Decreased receipts 
brought strong to 25c higher beef steer 
and yearling values for the week, with 
lower grades and handyweights show- 
ing the most gain. Slaughter heifers 
shared the advance, while veals gained 
50c and other killing classes ruled 
steady to strong. Steers and yearlings 
reached $14.00. Choice heifers turned 
at $13.00 down, and veals topped at 
$13.00. 

HOGS— Butcher values displayed 
greater stability and recovered part of 
recent declines, ruling steady to 15c 
higher, with the top at $9.70 for choice 
910 lb. weights. Packing sows made 
a gain of 25c; smooth lights, up to 
$8.75. 

SHEEP—Spring lambs declined 50 
@75c, and other lambs showed 25c re- 
ductions, while aged stock ruled fully 
75c lower. Springers topped late at 
$17.75. Woolskins, up to $17.00; best 
clippers, $15.00; shorn ewes, $8.50 
down. 
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ST. PAUL. 


(Reported by U. S. Bureau of Agricultural 
Economics and Minnesota Dept. of Agriculture.) 


South St. Paul, Minn., May 9, 1928. 

CATTLE—Some strength in the beef 
steer trade and improved quality placed 
best beeves at $14.10 this week. Sev- 
eral loads sold $12.50@13.15; bulk 
steers and yearlings, $11.25@12.50. A 
strong to 25c or more higher trade has 
featured the market for butcher she 
stock. Bulk of the vealers sold today 
at $13.00@13.50. 

HOGS—tTop sorted light hogs cashed 
today at $9.70. Most lights and butch- 
ers went to packers at $9.35@9.50; 
underweights, largely $8.75; bulk pigs 
and packing sows, $8.25. 


SHEEP—Very few sheep and lambs 
are coming. Best wooled lambs are go- 
ing around $17.25, best shorn lambs, 
$15.75; top wooled ewes, $9.50; top 
shorn ewes, $8.50. 


a 
ST. LOUIS. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., May 10, 1928. 

CATTLE—Steers, mixed yearlings, 
heifers and medium bulls sold 25c 
higher; cows, 15@25c higher; all cut- 
ters, steady; good and choice vealers, 
$1.00@1.50 higher. Tops for week: 
1,281 lb. matured steers and 1,055 Ib. 
yearlings, $14.25; 837 lb. mixed year- 
lings and 712-727 lb. heifers, $13.50. 


HOGS—Market extremely bullish the 
first of the week, with some later re- 
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action, but still 15@25c higher on 
medium and light hogs and 25@50c 
higher on heavies than week earlier. 
Top today, $10.10; weights 180 lb. up, 
$9.90@10.00. 

SHEEP—AIll classes 25@50c lower 
for week. Best clipped lambs, $15.75 
@16.00; native springers, $17.50; few 
lots, $18.00 to butchers; fat clipped 
ewes, mostly $8.00@8.50; heaviest 
ewes, $7.50. 

a 


URUGUAY CATTLE KILL. 


Frigorificos in Uruguay killed 72,002 
head of cattle during March, 1928. In 
the same month abattoirs slaughtered 
25,738 and other plants 3,276, making 


the total cattle kill for the month 
101,016 head. 


—— a 
BUFFALO LIVESTOCK IN APRIL. 


The receipts and disposition of live- 
stock at Buffalo, N. Y., during, April, 
1928, were as follows: 

Cattle. Calves. Hogs. Sheep. 
17,045 31,919 90,794 85,380 


6,144 24,281 48,408 76,368 
-++- 9,599 7,611 40,705 9,457 


a 
CANADIAN SLAUGHTER IN 1928. 


Fewer cattle and sheep and more 
hogs were slaughtered in Canada dur- 
ing the first 3 months of 1928 compared 
with the same period of 1927. Cattle 
slaughtering was 2 per cent below 1927. 
The number of hogs slaughtered in- 
creased 8 per cent, according to the 
Markets Intelligence Service of the 
Dominion of Canada. 


Receipts 
Shipments 
Local slaughter 








Order Buyers of Live Stock 


Potts — Watkins — Walker 


National Stock Yards, Ill. 


Reference: National Stock Yards National Bank 


Strictly Hog Order Buyers on 
Commission Only 


GOOGINS. & WILLIAMS 


Long Distance Teleph Boulevard 9465 
Union Stock Yards, Chicago 

















J. W. MURPHY CO. 


Order Buyers 
HOGS ONLY 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards Omaha, Nebr. 


E. K. Corrigan 


Exclusive Hog Order Buyer 
Operating on Two Markets 
So. Omaha So. St. Joseph 
E. K. Corrigan R. G. Symon 














BANGS & TERRY 


Buyers of Livestock 
Hogs, Killing and Feeding Pigs 
Union Stock Yards, South St. Paul, Siem. 


Reference: Stock Yards National Bank. Any Bank 
Write or wire us 


Twin Cities. 


The Commission is the Same—Why not Get the Best? 
Three A-1 Hog Buyers to Serve You 


Write—’ Phone—Wire 


Murphy Bros. & Company 


Exclusively Hog Order Buyers 
Telephone Yards 0184 Union Stock Yards, CHICAGO 














Refer to the Classified Ad pages when in 
the market for equipment, help, 


a position, etc. 
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Order Buyers of Live Stock 
Mc Murray—Johnston—Walker, Inc. 


Ft. Wayne 


Indiana 


Indianapolis 
Indiana 
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RECEIPTS AT CENTERS. 


SATURDAY, MAY 5, 1928. 
Cattle. Hogs.~ Sheep. 


Cleveland .. 
Nashville 





Sea eeces 1,000 2,500 7,000 TUESDAY, 
OE ee 650 750 
fake bakin e hee os se 75 4,000 1, 350 Chicago PN Oa aes ed en ea 
ND ois cpratess Ses 225-1200 250 Kansas City 
St. Joseph .............. 100 1,000 250 QOmaha ....... 
Mew Clty .. 2.2200 cesee. 300 4,000 300 St. Louis 
St. Paul ..............- 100 500 25° St. Joseph 
Oklahoma City . .: 100 500 ants Sioux City 
Fort Worth .... .. 200 “Se i ee eeieene 

SEP RSsen sa 55e ei ei 100 300 2,800 Oklahoma City .......... 
Salas sae 100 300 ss ER 
RSS SEE Seaes 700 500 1,000 d¢iiwaukee .............. 
Be@ianmapolis ............ 100 3,000 Pe) RE ne 
Piitabargh .....-...2.200 100 1,500 OP See 
Cincinnati .......-...... 200 S00 oe, RAS, ie iro 
Buffalo .......----+-+--- 100 700 500 Indianapolis ............ 
Gleveland ............... 100 800 ‘+++ Pittsburgh 
Nashville ............... 100 200 Cincinnati 
PEED on cnncccessnsescee 100 100 a ae 

Cleveland 


MONDAY, MAY 7, 1928. Nashville 
Cattle. Hogs. Sheep. 


rere 
Chicago eT rere 14,000 30,000 12,000 WEDNESDAY, MAY 9 
OS ee ss 10,000 8,000 9,000 
SD: enone seus scsn scons 5,500 9,500 9,000 
DE  neticenavdenhes 2,000 10,500 1,000 Chicago .....-...+.+-+++ 
ER. wonecsccce .-. 2,500 4,000 4000 Kanees Clty .......5000% 
4 gS <... 8,000 8,700 1,000 Omaha Leen eter eeeeeeeee 
Oy Err err 5,000 = =10,300 GOD Bt. EOWIB 21. ccscccccess 
Oklahoma City .......... 500 1,400 -... St. Joseph ............-- 
Wort Worth ............. 3,500 3,000 4,000 Sioux City ........0..6.. 
eee 200 4 200 «=6SE. Paul 2.2.2 cccccccees 
PE Tike santseses sone 2,000 1,000 1,400 Oklahoma City .......... 
PED: 2600400 seees0e 2,100 1,100 Uk eee 
ED. ches0iss0e ese s06 1,600 3,500 ee er 
Indianapolis ............ 300 2, 100 Denver .........-.--+++% 
64.6405 00 00% 90 1,000 2) ,500 3,600 Louisville ............... 
PET TT TET 1,200 3,000 WOO WORMED ccc ccescccesceds 


8,800 
3,200 1,500 
700 — 
4,400 2,200 
MAY 8, 1928. 
Hogs. 


DN cute sp hagkaxtena 





pe er er rr 








14,000 13,000 
9,000 2,000 
11,000 6,500 
16,500 2,500 
4,000 3,500 
9,000 1,000 
5,500 5 
2,000 
2,000 2, 500 
3,500 200 
2,000 5,000 
900 100 
3,500 300 
5,500 200 
500 800 
3,400 200 
500 200 
2,500 1,000 
600 
1,100 "600 
, 1928. 
Hogs. Sheep. 
15,000 12,000 
11,000 8,000 
17,000 7,000 
14,000 1,000 
6,000 4,000 
12,000 1,500 
11,000 500 
1,700 haw 
1,000 1,000 
1,800 100 
800 200 
900 cea 
3,600 200 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thurs- 
day, May 10, 1928, as reported to THE NATIONAL PROVISIONER by leased wire of 
the Bureau of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roast- 
ing pigs excluded): 


Hvy. wt. (250-350 lbs.) med-ch.. 
Med. wt. (200-250 lbs.) med-ch.. 


$9.25@10.05 $9.50@10.00 $8.75@ 9.4: 
v 
Lt. wt. (160-200 lbs.) com-ch.... 5 


9.40@10.30 9.75@10.10 9.25@ 9. 
8.50@10.30 9.60@10.10 9.00@ 9.55 
Lt. It. (130-160 lbs.) com-ch.... 7.25@ 8.75 7.50@ 9.75 8.25@ 9.40 
Packing sows, smooth and rough. 8.40@ 9.15 7.90@ 8.60 8.00@ 8.60 
Sltr. pigs (130 lbs down), med-ch. 6.50@ 8.25 6.50@ 8.25 
Av. cost and wt., Wed. (pigs excl.) 9.95-234 lb. 


Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 








SRG, cp cncscnccccedcccsccs Pe US eee 13.00@14.25 
STEERS (1,300-1,500 LBS.): , 
EEO cc cccccccceWeccvccccces 14.00@14.90 14.25@14.75 13.25@14.25 
RSE Senge 13.25@14.25 13.00@14.25 12.75@13.25 
STEERS (1,100-1,300 LBS.): 
ie a COR GE Ok Sct k 5 kin 06 14.10@15.00 14.25@14.75 13.25@14.25 
DE kichchedsktdibeneeabans<é 13.25@14.25 13.00@14.25 12.75@13.25 
STEERS (950-1,100 LBS. io 
SEND. cevscvcensssocucecsesee 14.10@14.90 13.75@14.50 13.25@14.25 
RE ee ee ey 13.00@14.25 12.75@13.75 12.60@13.25 
STEERS (800 LBS. UP): 
PE cuneccawsasnsenessasce 11.25@13.25 11.00@13.00 11.00@12.75 
PEER. 665 54Annn sep saw sone 9.50@11.25 9.50@11.00 8.60@11.00 
STEERS (FED CALVES AND 
YEARLINGS 750-950 LBS. ve 
DS sannbsskecteveue - 13.75@14.50 13.75@14.50 13.00@14.10 
Ph co saahasens ooken ie - 12.75@13.75 12.75@13.75 11.85@13.00 
HEIFERS (850 LBS. DOW 
GSS ae ee oe co ane 13.25@14.00 13.50@14.00 12.00@13.00 
0 Pee aa 12.50@13.25 12.50@13.50 11.25@12.00 
OE ere 8.75@12.25 9.50@12.50 8.25@11.25 
HEIFERS (850 LBS. UP): 
Dt cstabanbdbaecenceuss vss 12.00@13.50 11.75@13.25 11.25@12.50 
Dt t to chancnbakneases esate 10.75@13.00 11.25@12.50 10.50@11.75 
RR ineskdaees Sscaab osekew 9.50@12.50 10.00@11.25 8.50@11.00 
COWS: 
PPS Peiss ciek ines s bias 11.25@12.00 10.75@11.50 10.50@11.75 
 ebskGadae nase esdo5%5K 55% 9.00@11.25 9.75@10.75 9.00@10.50 
eS, OE ae anaes 7.50@ 9.00 8.00@ 9.75 7.50@ 9.00 
Low cutter and cutter......... 6.25@ 7.50 5.00@ 8.00 6.00@ 7.50 
BULLS (YEARLINGS EXC.): 
eef ch. 9.00@10.75 9.00@10.50 8.75@ 9.75 
Cutter-med. 7.50@ 9.10 7.25@ 9.35 7. 50@ 8.75 
CALVES - LBS. DOWN): 
SY SSR 9.00@11.50 9.00@12.50 9.50@12.00 
Call-common ................. 7.00@ 9.00 6.00@ 9.00 6.50@ 9.50 
waa (MILK-FED) : 
ob ePMeh webs eo ses cscs 11.50@15.00 15.00 only 11.50@13.50 
ao ppb pebnbeee saws eey 10.50@11.50 11.25@15.00 9.00@11.50 
EE ae 8.00@10.50 6.00@11.25 6.50@ 9.00 
Slaughter Sheep and Lambs: 
SPRING LAMBS: 
SR. Sb. S5sssu0sb heb asses se 17.50@18.50 17.00@18.00 16.75@18. 4 
a pASuve be che anaes ecaw 16.00@17.50 15 .50@17. 00 15.00@16.7 
com. 


Lambs (84 Ibs. down) good-ch... 15.25@16.65 
Lambs (92 lbs. down) medium.. 


Yearling wethers (110 lbs. down) 


medium-choice ................ - a 11.25@14.00 11.00@13.75 
Ewes (120 Ibs. down) med-ch.. 7.25@ 9.25 6.50@ 8.50 7.00@ 8.50 
Ewes (120-150 Ibs.) medium-ch.. 6.25@ 9.00 6.00@ 8.25 6.50@ 8.25 
Ewes (all weights) cull-common. 2 00@ 7.25 2.00@ 6.50 1.50@ 7.00 


1 


2; 
nO 


9.96-209 lb. 9.37-259 lb. 


to 


ws8S 
etun 
oocg 
®&OE 
sims 


to <T- 


ay 
ou 
(Sl) 
2 
sot 
as 


2 


Ss 
©8 
gets 
ss 


So 


ens 
S23 


pee Seensedeccceseces 13.25@16.00 50@15.50 12. 75@15. 00 13. 00@15. 25 
15.00@16.00 14.50@15.50@14.00@15.00 
- 14.00@15.25 14.00@15.00 14.00@15.00 13.00@14.00 
Lambs (all weights) cull-common 11. 65@14.00 11.00@14.00 12.00@14.00 11.00@13.00 


CHICAGO. E. ST. LOUIS. OMAHA. KANS, CITY. ST. PAUL. 


$9.00@ 9.40 


13.25@14.10 
12.25@13.25 


13.25@14.10 
12.25@13.25 


13.10@14.10 
12.00@13.10 


12.00@13.25 
11.25@12.00 
8.00@11.25 


11.25@12.75 
10.25@11.75 
8.50@11.00 


10.50@11.50 
9.00@10.50 
7.25@ 9.00 
5.50@ 7.25 


8.50@ 9.7 
6.75@ 8.7 


8.50@11.00 
6.50@ 8.50 


12.00@14.50 
10.25@12.00 
6.50@10.25 





14.75@15.75 
13.75@14.75 
10.75@13.75 





May 12, 1928. 
















Indianapolis ............ 1,000 6,000 
Pittsburgh 100 1,500 
Cincinnati : 400 4,800 
Buffalo ..... ~ 100 1,000 
Cleveland 300 2,500 
Nashville 100 600 
REE Sedadcsqvegedsesd 600 800 
THURSDAY, MAY 10, 1928. 
Cattle. Hogs. 
MND. suds stadeswsews'ee 10,000 29,000 
re 2,500 8, aed 
REE Wainy s v4.0 56% 5 0s 5% 3,000 1 
i, EN oink ass keseaeee 1,500 é 5 
ae 1,200 5,000 
2 Ea 2,000 10,000 
Sis EE he hee scee snk ad: 1,800 7,000 
Oklahoma City .......... 500 1,600 
Oe: Fe 2,000 1,500 
ee 600 2,000 
RR 900 1,600 
ED bh hanai a ob sum has 100 1,100 
EDS ee cate 500 2,400 
Lee 700 5,000 
oo re 100 1,300 
CO Seer a 200 3,300 
SSSR ee ae 200 700 
IR A 200 2,000 
DN ecexpsntenensen 100 700 
DIN ie eigen oop heros 900 800 
FRIDAY, MAY 11, 1928. 
Cattle. Hogs. 
ee eee 3,000 18,000 
Kansas City 300 5,000 
Omaha . 700 7,500 
Se eee 600 10,500 
SS —=Ee 500 5,000 
Se 1,000 9,000 
3 ee 1,600 5,500 
Oklahoma City ......... 500 2,300 
a te er 2,200 14,000 
NE bees wt cea ai 100 500 
See ae 2,600 500 
i Ra ae 300 2,600 
Indianapolis ............ 500 5,000 
7... ESAS 100 1,500 
eo 300 2,800 
SEN 14 hgh cele Waters wpe 100 3,500 
SEMEL, Sn c's ceaieen ie cas 100 1,800 
Je 


SLAUGHTER REPORTs. 





800 
200 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the follow. 
ing centers for the week ended May 5, 1928, 


CATTLE. 

Week 

ending 

May 5. 
ENING: ca hoc 04s Sexek nae 27,332 
8: ere 
SRE Cd au tin ewe ae esas uae 25,910 
Men. SNE ek p.4 b siwss'e io Kaas 9,272 
is SL” bus ceaeescede 8,996 
3 ara 10,610 
., Se 1,964 
are 5,090 
PRI. occ ccccsese 2,029 
Indianapolis ............ 1,510 
a Res 1,366 


N. Y. and Jersey City... 10,019 
Oklahoma — 3 
Cincinnati 

Denver 





BM. Sa cnncsamasasans 133,978 


HOGS. 


OE 
Kansas City 
eae Bde 
East St. Louis.......... 33,443 
St. Joseph 
Sioux City 








eee ere 

Fort Worth 

Philadelphia 

Indianapolis 

ME 7 Abin b0h schesnusers 9,012 

N. Y. and Jersey City.. 48,840 

Oklahoma City ........ 9,732 

oe ee 13,622 

PE “Wh waves back wke oe Sees 
| eee ye yrs 409,777 

SHEEP. 

oo Ae ees eee 44,556 

ellie MEE EEE 30,456 

. . SEs 31,976 

pen, a” 4,540 

Sy OO ee 28,861 

co ee »711 

WOME Sins 654.055 6s 5 eK 

Fort Worth 

Philadelphia 

Indianapolis 

Boston 





N. Y. and Jersey City.. : 42/208 
Oklahoma City ....>..... 

oo ee een 869 
| re ee . 








120,225 


103,500 


21,735 
40,091 





374,657 


43,491 
28,422 





193,516 








124,680 


Be wa. oBoBSE 
SBZESE: SSZRERE 


ee 











sssss 


Ss: 


S: S$: S888: S85: SSESSS5E" 


S2SSS2E33: SSSSSSE 5 


SSHe8 


ago: Se 
Sze: 8 


S82238 


| ii 


1,931 


BeeuRe 


Ck ae, om 
SSBRSR: 








May 12, 1928. 
PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal 
centers for the week ended Saturday, May 5, 
1928. with comparisons, are reported to The Na- 
tional Provisioner as follows: 


CHICAGO. 
Cattle. Calves. Hogs. Sheep. 
Cit tae 7,387 6,778 9,900 17,920 
ae & O0.....--23 7265 5,057 11,400 18,253 
Morris & C0.....0006 2,755 1,265 15,500 2,110 
Wilson & Co......-. 5,326 2,650 9,900 6,273 
ae Amer. Proy.Co. 1,249 cone 4, eee 


H. eee Oe 2,596 sxve §«=6G 
McNeill 

tine, Neceeswuaes 754 nae are sone 

Brennan Packing Co., 6,300 hogs; Miller & 
Hart, 4,800 hogs; ee, Packing Co., 4,300 
hogs; Boyd, Lunham & Co., 4,400 hogs; Western 
Packing & Provision Co., 10,200 hogs; Roberts 
& Oake, 6,600 hogs; Agar Pkg. Co., 4,100 hogs; 
others, 26,800 hogs. 

Totals: Cattle, 27,332; Calves, 15,750; Hogs, 
122,800; Sheep, 44,556. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 









































Armour & Co....... 2,576 812 7,589 5,605 
Cudahy Pkg. Co.... 2,850 611 5,047 7,743 
Fowler Pkg. Co..... 7 Aree aeee siege 
Morris & Co........ 2,838 701 2,694 4,471 
Swift & Co......... 4,161 675 10,128 6,873 
Wilson & Co....... 4,589 574 5,213 5,516 
local Butchers .... 787 146 §=2,134 66 
error 18,590 3,519 32,805 30,274 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
ee A ee ree 7,354 12,893 11,280 
Cudahy Pkg. Co.......... 6,176 10,111 7,715 
Dold Pkg. Co........-ce0e 2,168 6,731 nese 
Morris & Co........--0005 2,492 4,774 5,267 
Belt & C0... cess scecee 6,438 9,055 8,970 
Eagle Pkg. Co........... 12 oes cons 
Beeman BOs. .....6.0.% 73 
Mayerowich & Vail....... 7 
Omaha Pkg. Oo........... 53 
Glassburg, M. ..... nee 1 
J. Rife Pkg. Co.. ve 13 
DM Be BOMB. cece 131 
So. Omaha Pkg. Co...... 153 
Lincoln Pkg. Co.......... 313 
John Morrell & Co....... 234 
3 4 See 457 
T. M. Sinclair Pkg. Co... 358 : 
2 a See 432 a larlrie 
eee rere 11,887 
MG 3550 sxseeéereneire 26,865 55,451 33,232 
ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co....... 1,366 716 «©3093 914 
DER & 00... 0000 2,249 2,988 4,919 1,229 
Morris & Co........ 1,072 be 1,822 446 
East Side P. Co..... 1,447 3 5,192 none 
OE: vis conve 3,188 2,013 18,417 1,951 
reer 9,272 5,405 33,443 4,540 


ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co. R 667 10,386 20,235 
y + 




















Armour 22 7,070 5,059 
Morris 274 3,233 3,317 
Others 10 6,184 5,660 
Saar. 9,947 1,373 26,873 34,271 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 3,318 146 10,555 1,351 
Armour & Co....... 3,443 144 9,747 723 
Swift & Co......... 2,366 177-5335 =: 1,027 
Smith Bros. ....... 51 25 55 cece 
Local Butchers ..... 108 19 cess 
Order Buyers ....... 1,558 66 17,249 
Se eee 10,844 577 42,941 3,101 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 


























Morris & Co........ 1,138 468 4,657 87 
Wilson & Co........ 1,099 788 4,647 63 
. ae 95 awe 428 wee 
Mee keckdscascd 2,332 1,256 9,782 150 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
C. A. Freund ...... 88 62 161 1 
S. W. Gall sae 23 T= 98 
J. Hilberg 162 adie eee 5 
Gus. Juengling saeed 213 140 ee 29 
- Kahn’s Sons Co.. 868 553 3,402 182 
Kroger Groce. & B.Co 176 197 2,025 eeee 
Lohrey Pkg. Co..... 4 arerael 145 
H. Meyer P. Co. 21 ro | | 
W. G. Rehn & Son. 52 64 tens 
A. Sander Pkg. Co.. 3 mks 489 viene 
J. Schlachter & Son 171 251 ‘eae 45 
J. & F. Schroth Co. . 14 ocse «689, 
Vogel & Son........ 2 8 305 
| 1,769 1,298 10,148 360 


THE NATIONAL PROVISIONER 


MILWAUKEB. 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,188 5,971 7,768 35 
Uv. D. B. Ce., N. Y¥. 52 re 


The Layton . =a Mpg rb "353 
R. Gumz & Co...... 126 66 87 
Armour & Co....... 572 csee 





N.Y.B.D.M.Co., 





* 4 
Cudahy Bros. Co.... 28 
TEED ac ccescscss 263 
MEE 5.5 a a cle ein o-te's 257 
| errr 2,520 9,571 8,314 99 
WICHITA. 


Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.... 1,221 394 9,494 1,282 


Dold Pkg. Co....... 527 38 5,631 
Wichita Dr. Beef Co. 27 acne vee 
Dunn-Ostertag ...... 113 


Keefe-LeStourgeon... 111 




















WN ois cis cewenak 1,999 432 15,125 1,282 
8ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co....... 2,907 4,168 11,924 654 
Cudahy Pkg. Co.... 318 2/473 sees 
7” Se 202 28 112 rere 
Se OF WR sexcccee 4,385 6,378 17,974 858 
United Pkg. Co..... 1,863 341 eens eoee 
a ea 668 et. 12,669 
Ws 6 kccdswsanes "10,343 343 "73,304 394 42,679 1,512 
INDIANAPOLIS. 


Cattle. Calves. Hogs. Sheep. 











Outside Buying .... 924 3,015 14,464 1,867 
Kingan & ©0....<. 1,507 883 11,736 327 
Indianapolis Abt. Co. 1,205 272 420 wares 
Armour & Co....... 65 1,950 20 
Bell Pike. C0.... 0... ts “eae 559 oees 
Brown Bros. ....... 112 18 vane 11 
Hilgemeier Bros. .. .... wean 989 aeex 
Schussler Pkg. Co.. 19 16 296 
Riverview Pkg. Co.. 12 Pear 187 
Meier Pkg. Co...... 72 12 304 otex 
Indiana Prov. Co.... 41 15 360 26 
BIC WOE boc 0ccs 1 47 ewes 39 
Maas-Hartman & Co. 25 20 i or 
Hoosier Abt. Co.... 22 seein onex rer 
Miscellaneous ....... 301 94 508 133 
THO, sen exccscetes 4,519 4,457 31,773 2,423 
RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for the week ended May 5, 1928, with compari- 
sons: 


CATTLE. 


Week Cor. 
ended Prev. week 
May 5. week. 1927 


I 6 dao ia ci dn cmeeas 27, 332 25,392 25,578 
Kansas City 15,554 18,349 
RE Sadcndutccacusndaes 26,865 20,052 20,054 
i ME Snccdeesesaudae 7,902 10,462 
St. Joseph .. 8,921 9,199 


Sioux City .. 


























Oklahoma Cit 2,007 3,442 
ERGRBMABOUS 26 65 cs tecss 4,521 5,302 
| | ere 1,720 1,788 
Pe ere 2,52! ,* ear 
PD Ss cnx censdsvous 1,807 1,791 
MIE Mid placa Pic sien's Sl sh eae 3,874 2,534 
ne % 10,282 9,045 
Ore eres 126,332 115,009 116,606 
HOGS. 
WI wince aneruuna se 122,800 103,500 119,200 
| A ena 32,805 21,735 5 
IE ra Big oa a/nicis-os 8-4-9:4 55,451 20,052 
ESS ree 33,443 23,324 
ee eee ee 26,873 26,986 
SO TE wv ties evans ety ce 42,941 18,750 
Oklahoma City ......... 9,732 6,351 f 
Indianapolis ............ 31,773 31,911 26,280 
Cincinnati 17,620 
PEED cvccccsccccece SA GMM davies 
Wichita ... ah ae 15,958 
ER rege eee 6,581 
Ws BE GA oud ssa 00 eees 42,679 46, 861 45,401 
WO soins viesinsesccsaees 432,084 347,545 456,338 
SHEEP. 
RINNE 03 a. aenatup ak are a 44,556 43,491 43,204 
pC E> a re 30,274 28,422 22,225 
CEE sib accvtesekveeads 3: 28,881 25,247 
St. Louis “ 5 3,077 983 
St. Joseph . 30,050 24,569 
Sioux City 2,793 2,665 
Oklahoma City ......... 150 53 148 
| ene 2,423 1,192 1,157 
REN so 6c cWiewscvecs 360 806 829 
by AE, See ee 99 eer 
WOE nti wseecdecossae 1,282 1,131 821 
PS bc Teka Ceha daha) ome 10,837 4,143 
Des WE wanarneseccccews 1,512 1,479 1,653 
By cenntcthwswccts ve 155,800 152,345 133,644 
Xs 


What are the chief points to know 
about in kosher killing of cattle? Ask 
“The Packer’s Encyclopedia,” the “blue 
book” of the meat packing industry. 
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CHICAGO LIVESTOCK. 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods 
are reported as follows: 


RECEIPTS. 


Cattle. Calves. Hogs. 
Mon., P 0. . .20,934 4,433 50,285 15,471 
Tues., May 1.... 9,231 5,000 24,019 10,153 
Wed., May 2....14,435 3,304 18,067 
Thur., May 3.... 8,724 6,151 28,606 12,357 











Fri., May 4..... 1,908 1,193 17,862 7,226 
Sat., May 5..... - 1,000 200 2,500 7,000 

Totals this wk. 56,227 227 = 20,281 141,339 66,283 
Prev. week ..... 53,985 20,920 148,981 65,205 
2  aerpe 53,338 19,605 135,740 60,072 


Two years ago. .60,953 17,533 121,680 73,545 


Year’s receipts to May 5, with comparative 
totals: 











1928. 1927. 
SR bs bul cintne comrade ate 822,327 952,934 
Pc. . san eden date kdesa 305, 261,828 
ME ed cca Can add weaaeeesn de oe 992 2,6 420 
BE a couciekstereacunvnee 00,824 1,274,167 
SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 

Mon., Apr. 30... 5,381 13 8,662 5,506 
Tues., May 1.... 3,280 24 3,507 2,846 
Wed., May 2.... 3,825 owes 3,143 3,179 
Thur., May 3.... 1,735 42 2,742 3,147 
Pe., Mar 4.20. 1,222 1 4,545 2,845 
Sat., May &..... 200 ecee 1,000 1,000 
Totals this wk.15,643 80 23,599 18,523 
Prev. week ....16,889 139 54,173 18,450 
Year ago ........ 17,556 269 26,165 15,226 
Two years ago ..16,863 499 32,794 12,667 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 


Week end. May 3..$13.00 $ 9.85 $10.25 $17.25 
Previous week .... 13.05 10.15 10.00 17.35 





19BT nc ccccce +. 11.00 10.15 8.25 16.25 
1926 seusceesee --- 9.30 12.80 8.50 14.70 
WBBB nc cccccccccccce 10.10 11.65 7.60 14.50 
WORE oc ccccccccccece 9.80 7.45 7.60 15.60 
BOBS on cccccvcccccce 9.20 7.70 7.80 14.25 














Avg. 1923-1927 ...$ 9.90 $9.95 $ 7.95 $15.05 
SUPPLIES FOR CHICAGO PACKERS. 


Net supply of cattle, hogs and sheep for pack- 
ers at the Chicago Stock Yards. 


Cattle. Hogs. Sheep. 


*Week ending May 38....40,600 117,700 47,800 
Previous week .......... 37,096 94,807 46,755 
BEY oivn neeteviecdgalnaneiy 35,782 109,575 44,846 
Sr rs 44,090 88,886 60,878 
WD x00 ccdencsvsectscccd 43,140 71,649 58,114 
Cre er red por 40,488 129,385 55,477 


*Saturday, May 3, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, average weight and top and average 
prices of hogs, with comparisons: 


Average 
No. Wgt. ——Prices—— 
received. lbs. Top. Avg. 
*Week ending May 3.141,300 234 $10.55 $ 9.85 
= WOOR cssacs 148,980 236 10.65 10.15 
p 135,740 243 10.90 10.15 
121,680 249 14.10 12.80 
110,891 233 12.65 11.65 
169,533 236 7.70 7.45 
173,496 235 8.15 7.70 














Avg. 1923-1927 ....142,200 239 $10.70 $ 9.95 
*Receipts and average weight for week ending 
May 3, estimated. 


HOG SLAUGHTERINGS. 


Chicago packers’ hog slaughterings for the 
week ending May 3, 1928: 


PE MRIS a Gc See's: cnasece nt 6 cajeawnekin 9,900 
SE IE og caring ect ade sas ease cswe 4,400 
Swift & Co. 


Hammond Co. 
Morris & Co. 
Wilson & Co. 
Boyd-Lunham 





I SI GB noc ceca sa se aciqcavsas 10,200 
NN PEEING 6 Sieninic'de ca wasesicnneqeues 6,600 
| a errr errr 4,800 
Independent Packing Co. ................ 4,300 


Brennan Packing Co. 
Agar Packing Co. are 
MPU ga ensdinis eeu a 4 Vins ceiwnennedta anes 





MN oak én 5S 4:6 wa dd ey Ras tie waicawetans qeman 
Previous week a 


(Chicago livestock prices on page 46.) 
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Ice and Refrigeration 


ICE NOTES. 

A cold storage plant to cost in the 
neighborhood of $250,000 is being 
planned by the Security Warehouse & 
Cold Storage Co., for Santa Clara, 
Calif. 

The first unit of a cold storage plant 
has been started in Childress, Tex., by 
the West Texas Utilities Co. When 
the first unit is completed it is planned 
to construct additional units as they 
are needed. 

The Terminal Ice & Cold Storage 
Co., Astoria, Ore., placed its new plant 
in operation on May 5. 

A cold storage plant is being con- 
structed in Canton, Miss., by the New 
Mississippi Co. 

Plans are proceeding rapidly, it is 
announced, for the construction of an 
ice plant in Catskill, N. Y., by the 
Catskill Ice & Storage Co. 

The Yakima Fruit Growers’ Associa- 
tion have broken ground for a new 
cold storage plant to be erected in 
Yakima, Wash. The cost will be in the 
neighborhood of $135,000. 

The W. B. Miller Lumber Co., it is 
reported, is considering building an ice 
and cold storage plant in Willacoochee, 


a. 

The Carey Ice Co. has purchased a 
site in Haven, Kan., on which to erect 
a cold storage plant. 

Plans are being made by the Na- 
tional Warehouse Association for a cold 
storage plant in San Benito, Tex. 

Glenn Sample, Sweetwater, Tex., has 
purchased a warehouse which he will 
convert into an ice and cold storage 
plant. 

Extensive improvements are being 
planned to the plant of the Hygenic 
Ice & Cold Storage Co., Pulaski, Va. 
The business was purchased recently 
- the Jervain Corporation, New York 

ity. 

J. W. Hunter, Anniston, Ga., rep- 
resenting a Chicago concern it is said, 
is planning to build an ice and cold 
storage plant in Tallapoosa, Ga. 

The Glynn Ice Co., Darien, Ga., has 
purchased property on which a cold 
storage plant will be built. 

A cold storage plant will be erected 
in Pretty Prairie, Kan., by the Carey 
Ice Co., Hutchinson, Kan. 

The Blue Rapids Ice & Cold Stor- 
age Co., will build an ice plant in 
Marysville, Kan. 

The cold storage plant of the L. W. 
Bollmer Co., Malvern, Ia., destroyed by 
fire recently, will be rebuilt it is re- 
ported. 

Considerable new equipment was 
purchased recently and installed in the 
plant of the Midwest Ice & Cold Stor- 
age Co., Kansas City, Mo. 

A building permit has been issued to 
the Central Ice & Cold Storage Co., Los 
Angeles, Calif., for an adidtion to its 
plant. 

a 


COMPRESSOR BEARINGS. 


The escape of oil from bearings of 
horizontal refrigerating machines can- 
not be prevented, but it can be collected 
and stopped from being a nuisance. 
Remove the bottom brasses from the 
bearings and make a saw cut, inclined 
downwards, at each end. Into these 


saw cuts, solder a piece of sheet brass. 
This will project from the bearing and 
form a ledge, under which a tin box 
can be placed. The oil escaping from 
the bearing will run down the piece of 
sheet brass and drip off into the tin, 
instead of running down the side of 
the bearing and so on to the floor as 
formerly. 

To stop the oil creeping along the 
shaft, tie round this, near to the bear- 
ing and over the collecting tin, a piece 
of asbestos cord, or %4 in. diameter 
round packing or some similar ma- 
terial. Modern machines are suitably 
designed to prevent oil from the bear- 
ings being a nuisance, but such pro- 
vision was not always made in the 
past. 


—)—— 
PACKERS’ MEETINGS. 
(Continued from page 26.) 

tooing of hogs for identity and in con- 

nection with the eradication of disease. 

Need of Cost Reduction Stressed. 

In the afternoon, H. R. Davison, 
director of the Department of Waste 
Elimination and Live Stock of the 
Institute, discussed the Institute’s pro- 
gram for the elimination of waste. 

Following Mr. Davison, I. M. Hoag- 
land, Armour and Company, chairman 
of the Institute’s Committee on Distri- 
bution Problems, talked on “Elimina- 
tion of Wastes in _ Distribution,” 
stressing the need for reducing deliv- 
ery costs and reverse telephone and 
telegraph charges. 

L. F. Prior, of T. M. Sinclair & Com- 
pany, Ltd., led a discussion on “The 
Handling of Waste Waters.” 

In the evening, Knute Espe, secre- 
tary of the Iowa Cooperative Live 
Stock Shippers, talked on “Live Stock 
Marketing Problems,” stressing the 
need of cooperation between the packer 
and the shipping — 7 wa 

Henry A. Wallace, Editor of Wal- 


lace’s Farmer, Des Moines, spoke op 
“The Hog and Pork Outlook.” 
Wallace called attention to the “cycles 
of production” which he had observed 
in his fifteen years’ experience, and 
stressed the need of adjusting hog pro. 
duction in order to do away with these 
cycles. He thought that such ap 
adjustment would bring about a much 
more orderly condition in the hog 
situation. 


St. Louis Meeting. 


The May Meeting of Division IV of 
the Institute of American Meat Packers 
was held Friday, May 11, in St. Louis, 
Mo., at the Missouri Athletic Club, 

E. C. Merritt of the St. Louis Inde. 
pendent Packing Co. and H. R. Davison, 
Director of the Department of Waste 
Elimination and Live Stock of the 
Institute, discussed in detail the Insti. 
tute’s Waste Elimination Program. 

G. M. Pelton, of Swift & Company, 
addressed the meeting on the subject 
of “Financial and Operating Ratios as 
Guides to Management.” Dr. W. Lee 
Lewis, Director of the Department of 
Scientific Research of the Institute, 
summarized research studies conducted 
by the Institute on Ham Curing and 
Meat Conservation. 

H.-J. Koenig of Armour and Com- 
pany, Chicago, discussed “Elimination 
of Wastes in Plant Operations,” and 
H. D. Tefft, Director, Department of 
Packinghouse Practice and Research of 
the Institute, talked on the “Possibili- 
ties of Reducing Coal Costs,” illustrat- 
ing his remarks with a chart showing 
the results of a survey recently made 
by his department concerning actual 
coal consumption of different member 
companies. 

At the last session of the meeting, 
S. W. Lund gave some sidelights on 
“The Hog and Pork Situation and 
Outlook.” 
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For Sausage Rooms— 


Refrigeration 


Provides a low, even temperature, 
with greatest economy and reliability. 
Used by prominent packers every- 
where, for over 40 years. 
of all sizes and types, to suit any re 
quirements. 
bulletins. 


ICE MACHINERY SUPERIOR SINCE 1882 —, 


LeDirp 


Machines 


Write for illustrated 
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“Stevenson’s Door that 
Cannot Stand Open” 


—opening always 
closed unless filled 
with passing goods 
or man. 

Cuts down so 
greatly the area of 
the opening and its 
duration that it is 
impossible for flow 
to get under way. 


No dry, cold air 
running out at bot- 
tom, no warm 
moisture-laden air 
running in at top 
to ruin goods, ice- 
coat pipes and in- 
crease _refrigera- 
tion losses. 





ee ee rt mas 


LUSE-STEVENSON CO. 


307 No. Michigan Ave. Chicago, Ill. 




















When it’s open 
it’s closed like this 
Thousands of users in all lines have found it saved its cost 


in a single August; made money for them all the rest of 
the year. 


PACKER, SAUSAGE MAKER, RENDERER 
AND BY-PRODUCT MANUFACTURER 
Ammonia or Carbon 
dioxide systems of 
refrigeration 
Write for Bulletins 


Shall we send full details? 


Stevenson ColdStorageDoorCo. 


Makers of Cold Storage Doors since 1888 
CHESTER PENNSYLVANIA 

















pure Corkboard 


(Made in U. 8. A.) 


and “UNITED’S SERVICE” 


provide per t and ical Cold Storage Rooms 


UNITED CORK COMPANIES, Lyndhurst, N. J. 


Crescent 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
526-530 St. Paul St., Baltimore, Md. 











902 Woodward Bldg., Washington, D. C. 


























PROFIT IN HEALTHY HOGS. 
(Continued from page 26.) 
and getting rid of the tuberculosis 
infections. 

“There is still a big loss in killing 
hogs due to iuberculosis infections and 
in our case it amounts to 5 or 6 cents 
per hog on every hog that we kill. At 
the time this movement was started the 
average loss per hog was nearer 10 to 
11 cents. You can see the improve- 
ment that this movement has made in 
the last couple of years. 

“The most important feature of the 
whole thing is that we have yet to find 
a breeder that is not anxious to clean 
up his place as soon as he receives 
word that there is a dangerous infec- 
tion showing up on the animals from 
his drove, and we believe that by con- 
tinued cooperation between the breed- 
ers and the packers that a very de- 
sirable situation will be reached.” 

Other packer members of this com- 
mittee on the Omaha market are 
James Allen, in charge of hog buying 
for the Cudahy Packing Co.; Solon 
Burkhart, general manager of the 
Dold Packing Co.; E. S. Waterbury, 
general manager of Armour and Com- 
pany; and C. A. Cushman, general 
Manager of Swift & Company. 





THE EARLY LAMB CROP. 
The supply of spring lambs during 
May and June will be of light weight 
and of relatively poor quality, accord- 


ing to the report of the U. S. Depart-- 


ment of Agriculture on the condition 
of early lambs May 1, 1928. 

Weather and feed conditions during 
April were generally unfavorable to a 
normal development of the early lamb 
crop and the condition of these lambs 
on May 1 was below average in most 
of the important early lambing areas. 

Improvement in the quality of future 
shipments of California lambs is ex- 
pected, as these lambs will come from 
areas where feed conditions are now 
reported as excellent. The total East- 
ern movement of California slaughter 
lambs may equal that of last year. 

Movement of lambs from the South- 
eastern states is expected to be late 
in starting and the quality below last 
year. The June movement of lambs 
from Virginia, Kentucky and Tennes- 
see promises to be heavy, but the pro- 
portion of lambs marketed after July 
1 may be larger than usual. 


WASTE ELIMINATION BULLETIN. 

“Elimination Waste in Supplies” is 
the title of a bulletin issued recently 
by the Department of Waste Elimina- 
tion and Live Stock of the Institute of 
American Meat Packers. The bulletin 
was contributed by the Committee on 
Purchasing Practice and was prepared 
by Joseph B. Rogers, member of the 
Section on Wastes in Raw Materials 
and Supplies of the Commission on 
Elimination of Waste, of which F. 
Edson White is chairman. This 
bulletin is the first of a series to be 
issued in behalf of the Commission on 
Elimination of Waste. 

The following points are stressed in 
the bulletin: 

Elimination in waste in 
starts with buying. 

Specifications must be complete and 
proper for each item of supplies. 

The buyer must purchase in the best 
markets and in the best quantities to 
get lowest prices. 

Control of stocks by the operating 
department working with the purchas- 
ing department is essential. 

Proper storage of supplies should be 
given attention by the foreman in 
charge and by the superintendent’s 
office. 


supplies 
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F. C. ROGERS 


BROKER 
Provisions 


Philadelphia Office 
Ninth & Noble Streets 


New York Office 
New York Produce Exchange 
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J.C.Wood - Robt.Burrows 
Give Each Order Their 5 
Personal Attention 


Cash Provisions -Beef - Etc 
arnson future Provisions - Grain 0% Cotton 


684 Members Chicago Board of Trade 
Daily Price List Sent on Request 











J.C.Wood & Co. 
Board of Trade Bldg —=—~_ BROKERS _“tnicaso 











Packing House Products 


“The. e Oldest Brokers in Our Line 
ff Tallow, Grease, Provisions, Oils 
Tankage, Bones, Cracklings, Hog Hair 
Carcass 8. Lard—Green Pork 
Ref. Lard—Cured Pork 


f. 
(c2 Quick Reliable Service Guaranteed 
Eight Phones Postal Telegraph Bidg. 
All Working CHIC. 











H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Archit: 


ectural 
SPECIALTIES, Packing Plants, Cold Storage, a 
Plants, Power ions, Investigations 


1134 Marquette Bldg. CHICAGO 

















JOHN H. BURNS CO.,Broker | 


Export P. acking House Products Domestic 


407 Produce Exchange, New York City 
Member New York Produce Exchange 
Cable Address: ‘“‘Jonburns” 
Codes: Cross, Kelly, Utility (Livestock Ed.) Lieber’s (5th Ed.) 
Rep., Wynantskill Mfg. Ce., Stockinettes, Troy, N. Y. | 





Chas, F. Kamrath H. C. Christensen 


KAMRATH & CHRISTENSEN 


Packinghouse Architects and Engineers 
Specializing in 
Packing Plants, Cold Storage, Car Icing 
222 W. Adams St. Chicago, “Ill, 

















H. L. WOODRUFF, INC. 


Live Wire Brokerage Firm 


448 W. 14th St. New York City 
Telephones: Chelsea 7996-7997 





H. P. Henschien R. J. McLaren 


HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, Ill. 
PACKING PLANTS AND COLD STORAGE CONSTRUCTION 

















C. W. RILEY, Jr. 


BROKER 
2109 Union Central Bidg., Cincinnati, Ohio 


Provisions, Oils, Greases and Tallows 


Offerings Solicited 














L. V. ESTES INCORPORATED 


Industrial Engineers 


Specializing in WASTE ELIMINATION and LABOR COST 
REDUCTION without Red Tape 


4753 Broadway Chicago 




















PROVISION BROKERS 


BEEF 
PROVISIONS 
PACKING HOUSE PRODUCTS 
TALLOWS, GREASES, OILS 





i| 


ALL CODES 








Li-G.cJAMES, COMMPANTY 


140 WEST VAN BUREN SY, 


We specialize in taking care 
of the requirements of buyers 
located all over the United 
States and Canada. Offerings 
telegraphed promptly on re- 
ceipt of inquiries. 

On request, our complete 
provision, fresh meat, pack- 
inghouse products, tallow and 
grease daily market quota- 
tion sheets will be mailed to 
any member of the trade free 
of charge; also our periodi- 
cal market reports. 


CHICAGO,ILL. 





—_———— 
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Chicago Section 


W. H. Bristol, well known packer and 
retail meat dealer of Lewiston, Ida., 
was a visitor in Chicago this week. 


J. T. McMillan, president of the J. T. 
McMillan Co., St. Paul, Minn., trans- 
acted business in the city this week. 

William R. Sinclair, vice-president of 
Kingan & Co., Indianapolis, Ind., was 
a business visitor in Chicago this week. 

R. H. Daigneau, provision manager, 
George A. Hormel & Co., Austin, Minn., 
was a Chicago visitor during the week. 

H. H. Corey, export manager, George 
A. Hormel & Co., Austin, Minn., was a 
business caller in the city during the 
week. 


Packers’ purchases of livestock at 
Chicago for the first four days of this 
week totaled 22,806 cattle, 12,582 
calves, 50,825 hogs and 31,664 sheep. 


Edward Fuentes of Fuentes & Co., 
sausage makers, Habana, Cuba, spent 
several days in Chicago this week. Mr. 
Fuentes is in the States on business. 


Provision shipments from Chicago 
for the week ending Apr. 21, 1928, with 
comparisons, are reported as follows: 

Cor. week, 
Last wk. Prev. wk. 1927. 


Cured meats, Ibs. .17,565,000 17,908,000 12,916,000 
Fresh meats, lbs. .37,308,000 41,112,000 37,184,000 
See 8,019,000 6,079,000 7,178,000 


D. J. Alexander, office manager, 
Frigorifico Wilson de la Argentine, 
Buenos Aires, Argentina, will sail for 
South America on May 19. Mr. Alex- 
ander has been located in Argentina 
for the past eight years and has been 
in this country visiting his family and 
renewing contact with the Chicago 
headquarters. 


The business of the late Louis J. 
Pfaelzer, Chicago, which was that of 
buying packinghouse products for out- 
of-town accounts, is being carried on 
by B. T. Ebzery & Co. at the same 
address, 4201 S. Halsted St. Mr. 
Pfaelzer died suddenly March 11. L. W. 
Pfaelzer, his brother, vice-president of 
the Independent Casing & Supply Co., 
unfortunately was in Australia at the 


time. 
a 
NEW BOOK ON USE OF MEAT. 


“The Use of Meat” is the title of a 
booklet recently issued by the Depart- 
ment of Nutrition, of the Institute of 
American Meat Packers, of which 
C. Robert Moulton is director. This is 
the third in a series of such booklets. 
The booklet contains extracts of scien- 
tific literature, and original articles on 
the nutritive value of meat and its 
Place in the diet. It is the third of a 
series of pamphlets dealing with nutri- 
tion and practical dietetics with spe- 
: | reference to the use of meat in the 

et. 

_ The booklet is intended for distribu- 
tion Primarily among doctors, diete- 
tians, nutrition experts, home econom- 
ies experts, colleges and universities. 


CHICAGO MEATS AND POULTRY. 


The meat and poultry business in 
Chicago ranks second in the wholesale 
field and sixth in the retail field, ac- 
cording to an analysis of the 1926 cen- 
sus of distribution recently made by 
the Chicago Association of Commerce. 

There are 2,849 such establishments, 
including wholesalers and _ retailers. 
These establishments employ 11,182 
people and are operated by 2,931 firm 
members and proprietors. Their total 
annual payroll is over $21,000,000. 

The sales of wholesale dealers, com- 
bined with the retail sales of meat 
and poultry, are more than $430,000,000. 
The retail sales of this class of food 
amount to 4.2 per cent of the total 
sales of all kinds of merchandise, av- 
eraging $27.26 per person. 

There are 1,166 people in Chicago for 
each retail meat and poultry store. 

An analysis of the figures shows that 
the turn-over in the meat and poultry 
business is slightly less than 37 times 
a year. 

The number of retail outlets, given as 
5,182, represents all the various stores 
through which meats and poultry are 
sold.- However, there were found to be 
many small dealers who did not keep 
books by departments and were unable 
to show sales of meat and poultry 
separately. It is assumed, therefore, 
that there are many more outlets for 
meat and poultry in Chicago than the 
number indicated. 

The census points out that 2,453 gro- 
cery and delicatessen stores sold $11,- 
929,100 worth of meats and poultry. 
This is a little less than 13 per cent 
of the entire retail sales of meats and 
poultry in the city in 1926. The aver- 
age sale of meats and poultry in each 
of these grocery and delicatessen 
stores was $4,863. 

Eleven department stores sold $2,- 
475,800 worth of meats and poultry, 
representing more than 2 per cent of 
the total retail sales of those foods, and 
averaging $225,073 for each depart- 
ment store. 

The census also covers the sales of 
278 wholesale outlets, including 234 
wholesale meat and poultry establish- 
ments. The wholesale establishments 
sold approximately $348,000,000, or an 
average of over $1,486,000 for each 
establishment. 

Of the 5,182 retail establishments, 
2,615 were strictly meat and poultry 
shops. In these shops the sales were 
more than $78,000,000, the average 
sale being $31,772. 

Of the 2,615 meat and poultry shops, 
470 had sales for the year of less than 
$10,000, and 282 had sales exceeding 
$50,000. 

The average salary paid in the whole- 
sale meat business was $1,962. The 
average sales of each salesman for 
wholesale houses were over $134,000, 
and the total pay rolls of these houses 
were 4.4 per cent of the total sales. 

The average sales of each retail 
salesman were nearly $31,000 and the 
payrolls of these establishments were 
7.3 per cent of the sales. 


QUALITY SAUSAGE SELLS. 


It is noticeable that those packers 
and sausage makers who are making 
high quality products and using right 
merchandising methods have no com- 
plaints about business conditions inso- 
far as the public demand for sausage 
is concerned. 

One packer who manufactures 
superior goods reports that his sausage 
department is surpassing all previous 
records for tonnage. Recently he found 
it necessary to install additional equip- 
ment to take care of the increase of 
business in this department and to 
make other improvement. Among the 
new equipment installed were the fol- 
lowing machines and devices: A bake 
oven, stuffing machine, sausage hang- 
ing racks, new racks under the tables 
for smoke sticks, cooking vat, head- 
cheese machine, stick washing ma- 
chine and ventilating system. 


a 
CASINGS IMPORTS AND EXPORTS. 


Imports and exports of casings into 
and from the United States during 
February, 1928, are given by the U. S. 
Department of Commerce as follows: 

Sheep, lamb & goat. Other. 
Lbs. Value. Lbs. Value. 
1,119 $ 1,673 2,535$ 543 
9,818 6,847 78,460 47,607 
425 1,850 ee i 
eee 200 81 


182 387 1,008 


France 

Germany 

Irish Free State. 

Italy 

Netherlands 

Roumania 

Soviet Russia in 
Europe ....... 39,609 

United Kingdom. 761 

Canada 51,0 

Mexico 

Argentina 

Brazil 

Chile 

Uruguay 

British India ... 


141,393 eces 
2,087 
66,041 


13,659 
331,957 
390,507 

11,466 

93,836 

1,390 


3,190 


14,629 
Turkey in Asia. 25,806 
Australia .......102,178 
New Zealand ...110,309 
Union of South 
Africa 


70,355 
115,686 


59,602 
131,221 5 


5,040 
505,560 $769,348 


EXPORTS. 


Hog casings. 
Lbs. Value. 


Beef casings. 
Lbs. Value. 
8,393 $ 
112,813 
aces 31,025 
67,912 1,080,818 
+ 


Austria 
Belgium ... 
France .... 
Germany .. 
Italy 


| 27,975 $ 6,171 


132,128 
36,560 
14,051 
14,283 

errs of 45,148 

Switzerland .... 1,707 61,458 

Unit. Kingdom. .327,987 

Canada 1,285 

Honduras ...... 9 


Bermudas ...... 

Cuba 

Argentina 

Surinam is 
Australia ...... 55,574 
New Zealand .. 22.654 
B. 8S. Africa... 7,304 


Total ........ 827,797 $309,915 1,580,487 $184,578 


Exports of other casings were as follows: To 
Germany, 31,563 lbs.; value, $2,960. To Italy, 
3,540 lbs.; value, $2, . To the Netherlands, 
8,200 lbs.; value, $1,248. To the United King- 
dom, 36,900 lbs.; value, $7,714. To Canada, 58,- 
938 Ibs.; value, $7,737. To Mexico, 213 Ilbs.; 
value, $70. To Australia, 4,150 Ibs.; value, 
$3,318. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PRICES. 
Official Board of Trade Range of Prices. 


CASH PRICES. 





Based on Actual Carlot Trading, Thursday, 
May 10, 1928. 
Regular Hams. 
Green. 8. P. 
BED cccccscccosessseces 17 17 
DER <sacncisuncenensacson 16% 16% 
ESR ance 165% 16 
BABS 2 cccccce-cscccceces 1658 15% 
MER icsbeasssunseeerse=* 1653 15% 
SED scsbnnsctenencdéece® 165g 15% 
BD-36 RAMS .cccccccscce 16% ee 
SEE GERD so cusseecden® 165% 
8. P. Boiling Hams. 
H. Run. Select. 
15% 16 
15% 16 
15% 15% 
Skinned Hams 
Green. 8. P. 
MD k.0006esvsnneessseee 18 16% 
BOBS ccc ccccccececcesves 17% 16% 
BB-BB oc ccccnccccscccccce 17% 16% 
DED casccsncvespesepese 16% 16 
BER cconcoscesscceseces 16 15% 
ES. 502sesaneent sechere 15% 15% 
MED cc Nsckcbisawsceonhe 14% 15 
DEED As ennddeentsesesebe 14 14% 
ED,  sancheneuaesbebens 13 13% 
Picnics. 
Green. 8. P. 
Bc ccckickosteseessens ny 11% 
EE asacapncbascesanssus 11% 11% 
See 10% 10% 
DED  seescecsbuussnesese 10% 9% 
BEML acachesstrsbesss 10% 93 
Bellies.* 
Green. Ss. P. 
6-8 16% 17% 
17% 
17% 
1614 
1544 
15% 





*Square Cut and Seedless. 
D. S. Bellies.* 





D. S. Rough Ribs. 


BED ssbebovsecsacsedeanessesessiesen 12.25@12.50 

DD ceiver a eases be Sbue ee hen pa een 12.00@12.25 

a > ee ee 11.75@12.00 

DD ccbaceetsundsdhehbabnbapseceasceey 11.50@11.75 
Other D. S. Meats. 

Extra Short Clears ......... 35-45 12% 

Extra Short Ribs .......... 35-45 12% 

PE ID. os cnnenesnnse 3 

PE MED, oscoscendssancee 

EEE Gonseunsocsbussses 

Prime steam, tierces 

ee Se ED a cn cccnonswses onus 
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Close. 


12.6244 


13.60 
13.85 
14.20 


11.87% 
12.30 
12.70 


Close. 


11. + 
12.2 






11.8744n 
12.30b 
12.70b 
12.60n 


Close. 


12.00 
12.30b 
12.65ax 
12.80ax 


13.80b 
14.10ax 
14.421%4b 


12.00b 
2.35b 

12.8214b 

12.70b 


Close. 


11.974%4ax 

12.25ax 

12.60ax 
12.72%4ax 


13.80n 
13.97 %4ax 
14.30b 


12.00n 
12.30ax 
12.72% 
12.75b 


Close. 


11.8714b 
12.1216b 
12.4714 
12.62% 


13.70ax 
13.821%4b 
14.15 


12.00n 
12.20ax 
12.57 %ax 
12.65ax 


Close. 


11.95b 


12. 0714-10 12.22% 
12.60-621%4 12.70b 


18.70n 
13.8214b 


14.174%4-20 


12.00n 
12.20n 


SATURDAY, MAY 5, 1928. 
Open. High. Low. 
LARD— 
| ree 
July 12.25 12.30 12.22% 
Sept. 12.60 12.62% 12.57% 
CLEAR BELLIES— 
| fee sen sein 
July ...13.80 13.85 13.80 
Sept. ..14.20 14.20 14.20 
SHORT RIBS— 
May we 
SOY sos cove os 
Sept. .. cos. oe 
MONDAY, MAY 7, 1928 
Open. High Low. 
LARD— 
May ...11.95 12.05 11. 90 
July ...12.30 12.37% 
Sept. ..12.62% 12.72% 
Oct. ...12,82% 12.85 12. 67 +] 
CLEAR BELLIES— 
May wo cece sees ae 
July ...13.90 13.95 13.90 
Sept. ..14.37% 14.45 14.30 
SHORT RIBS— 
ET 
ne Ses suo 
0+ c0es 
OE. bce ccs pase 
TUESDAY, MAY 8, 1928. 
Open. High. Low. 
LARD— 
May ...12.02% 12.02% 12.00 
July -12.321%4 12.32% 12.22 
Sept. ..12.62%4 12.65 12.60 
Oct. ...12.75 12.80 12.72% 
CLEAR BELLIES— 
_ | Serre piss saoe 
July ...14.00 14.10 14.00 
Sept. ..14.40 14.45 14.40 
SHORT RIBS— 
eee 
SEN 20% snc eT 
Sept. ..12.80 saeties 12.75 
OCT. coe cone ee 
WEDNESDAY, MAY 9, 1928. 
Open. High. Low. 
LARD— 
| See ee come 
July 12.30 12.30 12.22% 
Sept 12.65 12.65 12.57% 
Oct. ...12.75 12.75 12.72% 
CLEAR BELLIES— 
re ees ee 
July ...14.00 14.00 13.9744 
Sept. ..14.32% 14.35 14.30 
SHORT RIBS— 
Me sos sss ye 
ee Sec 
Sept. ..12.72%4 12. 2.72% 12.72% 
EE. cee ovss e208 
THURSDAY, MAY 10, 1928. 
Open. High. Low. 
LARD— 
May ...11.92% 11.92% 11.87% 
July ...12.20 12.22% 12.10 
Sept. . ‘12. 521%4-55 12.55 12.45 
Oct. ...12.70 12.70 12.60 
CLEAR “BELLIES— 
ee eae oeee 
July ...13.92% 13.9214 13.80 
Sept. ..14.30 14.30 14.15 
SHORT RIBS— 
Bee 
Sey ses ese coes oe 
Ge .0% shee cece cove 
Oct. ...12.75 12.75 12.65 
FRIDAY, MAY 11, 1928. 
Open. High. Low. 
LARD— ” 
SN cng sankes once 
July -12.10 12.22% 
Sept. . +. -12.45-47% 12.55-5714 12.42% 12.55-5714b 
Oct. 2.12.65 12.70 
CI B AR BELLIES— 
) . Me econ 
July ...13.75 13. 8214 13.75 
Sept ...14.12% 14.174%4-20 14.10 
SHORT RIBS— 

MY .ce ccvce eens eeee 
July cee 0000 cece esos 
Sept. ..12.521%4 12.57% 12.50 
SPGs. c0s0 vase cece eoce 


12.57%4b 
12.65n 





May 12, 1928, 


CHICAGO HOG PURCHASES, 
Purchases of hogs by Chicago pack. 
ers for the week ending Thursday 
May 11, 1928, with comparisons: : 





























Week Cor. 
ended Prev. week 
May ll, week. 1997 
Armour & Co........ 5 5,574 10,338 10,128 
Anglo-American Prov. 2,156 4,6 3,913 
Swift & C©o.........se00s 6,034 10,411 11 1¢@8 
G. H. Hammond Co...... 2,854 4,740 4'9q) 
Oe ee 3,187 6,480 7,596 
i ee aa 5,633 8,632 8,801 
Boyd-Lunham Co. ....... 3,455 4,901 4.598 
Western Pkg. & Prov. Co. 10, 285 10,903 9,119 
Roberts & Oake.......... 4,4 5,664 Toor 
Miller & Hart........... 4271 4,361 — 4'609 
Independent Pkg. Co..... 2,897 4,383  3'734 
Brennan Pkg. Co........ 5,352 6,575 8.087 
Agar Pkg. Co........000s 3,499 3,643 3. ggg 
ae ——— 
MUON: Geebaeheenee enna 59,6982 85,684 85,008 
CHICAGO RETAIL MEATS 
Beef. 
Week 
ended Apr. 21. Cor. wk.,, 1927, 
No. No. No. No. No. No, 
1. 2 8&8 L 3 oe 
Rib roast, hvy. end.35 22 16 25 22 4g 
Rib roast, It. end..45 28 20 36 28 
Chuck roast ........ 26 20 14 24 20 
Steaks, round ...... 45 30 20 40 8 2% 
Steaks, sirl. Ist cut.60 40 22 40 32 99 
Steaks, porterh. 7% 45 29 50 387 2% 
Steaks, flank ......28 25 18 25 2 
Beef stew, chuck...20 18 12% 20 18 12 
Corned briskets, 
boneless ......... 24 22 18 2 2 
Corned plates ...... 16 #12 #10 #16«112 «99 
Corned rumps, bnis..25 22 18 25 22 i 
Lamb. 
Good. Com. Good. Com, 
Hindquarters ...... 40 30 45 25 
CES scrccesees -42 30 5 30 
Stews ....00. 25 15 20 1 
Chops, shoulder ....25 20 25 20 
Chops, rib and loin. -60 25 25 
Legs 26 P 
Stew .. ve 10 
Shoulders . 16 <a 
Chops, rib and loin. 38 ae 35 a: 
Pork. 
Loins, 8@10 av.. 28 @30 28 @30 
Loins, 10@12 av. 28 @30 25 @27 
Loins, 12@14 av...... -26 @27 24 @% 
Loins, 14 and over....... 23 @25 24 @% 
CHODE  vscscussee eri @30 28 @32 
— ioudecewoneaees @20 22 
PPT Tere @25 24 
Seameatie Rah Sem Rae Stee @l17 @is 
THOCKB wc ccccccccccccccce @14 @l4 
Leaf lard, FAW. ....0cece @12% 
Veal. 
Eindquarters ...cccscces 32 @36 32 @36 
WOCCGURTERTS oi cc cceweccs 18 @24 18 @%4 
0 area 32 @36 32 @36 
SS .ccwssseusesnvaee 14 @18 14 @is 
Shoulders ...¢.ccscscccve 12 @24 12 @% 
Per oe @40 @40 
Rib and loin chops ...... @35 @35 
Butchers’ -_ 
TTP tLe ei @é6 
mee SRE ics scntow wes ss ¢ 3° @3 
Bone, per 100 Ibs........ @50 @50 
Delf SKIING ..ccescecvecee @22 @15 
DED sccvnnecnceeesnecwen @21 @i3 
POON. ovacccscccpecsse @12 @12 
CURING MATERIALS. 
Bbis. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago..... 9% 


Double refined saltpetre, gran. l.c.l.. 6% 
Crystals 8 
Double refined nitrate of soda, f. 0. b. 
ae A 3 


as 


ee rrr rr 4% 
Less oes carloads, granulated.... 4% 4 
SOEMED, oa ccaauenodactestpasess> : & oe 
Kegs, 100@200 ibs., le more. 
Boric acid, carloads, powd., bbls..... 8% & 
Crystals to powdered, in bblis., in 
G-ton lots OF MOTE. ....c0.scceces 9 % 
In bbls. in less than 5- ton lots..... 8% § 
Borax, carloads, powdered, in bbls... 5 a 
In ton lots, gram. or pow., a; 5 
Salt— 

Granulated, car lots, per ton, f.0.b. Ohi- 
CAGO DUK ..ccccccccsccccccscccccesses 
Medium, car lots, per pees f.0.b. a 
rs nee 
Rock, carlots, ‘per ton, f.0.b. “Chicago... 6 

Sugar— 
Raw sugar, 96 basis, f. 0. b. New 
OrlCANS ...cccccccccccvcccces eceeey @A.t 
Second sugar, 90 basis...........++++ Nom 
Syrup, testing 63 and 65 combined su- 
crose and invert, New York...... a 


Standard gran. f.o.b. refiners (2%).. 

Packers’ curing sugar, 100 Ib. bags, 
f. o. b. Reserve, ess 2%..... 

Packers’ curing ‘sugar, 250 Ib. bags, 
f. 0. b. Reserve, La., less 2%...-.- 


eet 








=O mE 


=BR2ag 





WHOLESALE wig ser MEATS. 
C 


ed uarters, por te 
Fore mel choice. 


~ 


Short Loins, No. 2: 
steer Loin Ends (hips) . 
ag — Ends, No. 2... 


| 


| 


Cow Loin “es Paces 


#8 


- 


iv iv tv Ss 8 GS Gs I et 
= 
& 


BeesRs SSE BERBERS & 


Beef Tenderloins, No. = 
Beef Tenderloins, No. 


Ro! 


Hanging Tenderloins .... 


Beef rote. 
— (per Ib.).....cceee 
t 


© 
BS 


QDOH®D 





eBES 


(>I 
Bin & 


seers 





®28a98e8 © 
BaaSee 


Lamb Tongues, each..... 
Lamb Kidneys, per Ib.... 












- 


Sheep Tongues, each 


Fresh Pork, Etc. 
ed Loins, 8@10 Ibs. ay. 1 


g 
ce @ asses = --s as 


: 8: 


me 


8 
5 


@ 
@ 
@ 
@ 
@ 
’@ 
@ 
@ 
@ 
@ 
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CHICAGO MARKET PRICES 


DOMESTIC SAUSAGE. 
Fancy pork sausage, in 1-lb. carton.... 
Country style sausage, fresh in link... . 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked......... 
Mixed sausage, fresh........ oveweehecss 
Frankfurts in sheep casings pieweessees 
Frankfurts in hog casings.............. 
Bologna in beef bungs, choice.......... 
Bologna in cloth, paraffined, choice.... 
Bologna in beef middles, choice........ 
Liver sausage in hog bungs............ 
Liver sausage in beef rounds.......... 
SU SE on cc vccmuspeenedoseeees 
New England luncheon specialty...... 
Minced luncheon specialty.............. 
,. . eer 
PE I ori hs cicada 360s 08 Sia eo. 
EE I 6 6 olde 6.60.on aw neaeac-ed os 
Souse ...... CAG Ran es eneNeesteeeienedas 


DRY SAUSAGE. - 

Cervelat, choice, in hog bungs......... 
Thuringer SPE sevciecnasdevcecevese 
MIE ocd Ca he pamieg ses cate sus eee ones os 
eg Sebgine cde ets Oueupweseneaen 
OG. BOIMM, CHOICE o..cciccescsccsescs 
Hilsno Salami, choice, in hog bungs.... 
B. C. Salami, new condition .......... 
Frisses, choice, in hog middles......... 
Genoa style Salami...........c.ccceees 
EE aa BG Vg aoe a Uae odo fcaies Genes 
Martadella, MW GOI oo vicc'ccciweces 
DE <dseeeeiawss ckcec'eses veaneede 
EE GUNN MUON 6 ox ccc ocieccecisesivece 
WN CIN ea deiecnneccneccvetences 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 


Small tins, 2 to crate..........-. ceedme wed 
Emme Tine, FT tO GAG.» ccccsdccvcecs os 
Frankfurt style sausage in sheep casings’ 
Small tins, 2 to crate... .ccccccccecece eee 
Large tins, eS rere 


Frankfurt style sausage in pork casings— 


Bemall tims, 3 00 CHALS.. cccccccccccescccece 
Large tins, 1 00 CROEO. . cccccccccccccccccce 


Smoked link sausage in pork casings— 
Small tins, 2 to — 
Large tins, 1 to cra 

SAUSAGE. "MATERIALS, 

Regular pork trimmings................ 

Special lean pork trimmings........... 18 

Extra lean pork trimmings............. 

Neck bone trimmings................+. 


@14 
Pe a ae ere eee a= 1384%@14 
9 


NEE rip lee d on) tise b-erciw'edik ne eatae ei 


I SEED Sain Ses thee eeu ecead cures 
ibn cctueeealnausadibetuwss 
BOGOE TPOMITINEG 6 oo co's cc cccccaee 

Beef hearts en haedeeeae 


@ 
Native boneless bull meat (heavy).. nie = 
@15 





Dressed canners, 300 Ibs. and up....... 
Dressed canners, 350 lbs and up....... 
Dr. bologna bulls, 500@700 Ibs......... 
MONE WMNEIS 4 ba nig sa ceyhiiial Os o's0.00% o< ware 4 
Cured pork tongues (can. trim.)........ 


(These are prices to wholesalers, on mance 
packed in new slack barrels for shipment.) 


SAUSAGE CASINGS. 

(F. 0. B, CHICAGO) 

Beef Casings: 

Domestic round, 180 pack 
Domestic round, 140 pack 
Wide export rounds......... oe 

Medium export rounds............. 

Narrow export rounds............. 
Bes Bh WII 5 cccreicecverevnesses 14 





- 4 
PE SD cscs cccicvcccsadens 
Selected wide middles............. 
a bladders: 


oo. CASE RRR errr ere 1. 1a. 25 


Hog Casings: 
Ni 


Lev v » 22.50@2.65 
Mediums, per 100 yds............. 1.50@1.75 


Wy DOU WB ccs cccevcceecee 
RM OI dire ves icecccciceces cede 
EMESC PRIME DUNES 2... 60. cccecnce 
Medium prime bungs............... 
Small prime bungs......... 
Middles 
Stomac 






-06@ .08 
Quetations for large lots. Smaller quantities at 


asual advance. 


VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-lb. bbl........ Aeadee ca ee 


Honeycomb tripe, 200- be 
Pork feet, 200-Ib. 


Lamb tongues, long cut, 200-lb. bbl.. 
Lamb tongues, short cut, 200-lb. bbl. 


BARRELED PORK AND BEEF, 


De Se MINS oo sa-e'0-6 pe kin'n. 6 See 6.0.80 
Family back pork, 20 to 34 pieces...... 
Family back pork, 35 to 45 pieces...... 
Clear back pork, 40 to 50 pieces........ 
Clear plate pork, 25 to 35 pieces...... 
BNE IE 6 6s oc va cee Rens duccheeeeece. 
SME chndacdududatetconhsieeseeees 
(ok ES a apr 
Extra plate beef, 200 Ib. bbls. eee 








Sb ia a a Be are @ avoid 46 
Pocket honeycomb — 200-Ib. bbl........ 


Pork tongues, 200-Ib. bbl.............0ee00- 





SBEBEESNS 
3333338 








53 


COOPERAGE. 
Ash pork barrels, black iron hoops.$1.55 @1.57% 
Oak pork barrels, black iron hoops. 1.80 @1.85 
Ash pork barrels, galv. iron hoops. 1.75 @1.77% 


White oak ham tierces............ @3.12% 

Red oak lard tierces.. Sassecenvesss SAEED 

White oak lard tierees........... +. 2.42144@2.45 
OLEOMARGARINE. 


Highest grade natural color animal fat 
margarine in 1 Ib. cartons, rolls or 
ee re re @23 

White animal fat margarine in 1 Ib. 

a rolls or prints, f.0.b. Chicago @20% 


Nut, lb. cartons, f.0.b. Chicago.. @li7 
1 30 and 60 lb. solid packed tubs, 
le per Ib. less.) 
Pastry, 60-lb. tubs, f.0.b. Chicago..... @15 
DRY SALT MEATS. 

Extra short CIOArS.....cccccccccccecees @12% 
ENN MED Mies aoc ckccacceccecescess @12 
Short clear middles, 60-Ib. avg......... 12 
Clear bellies, 18@20 lbs. ............ @14% 
Clear bellies, 14@16 lbs. ............ @14% 
Rib bellies, 20@25 Ibs................. @14 
Rib bellies, 25@30 See @13% 
Wee DOGG, TOGIS TOS... oc cccccccccese @10 
pg a 8 errr ere @11% 
— Me uae eoaeanwinies oanleee 210 
PU acces acdsseeNeence aces cages Kee @ 8% 

WHOLESALE SMOKED MEATS. 
Fancy reg. hams, 14@16 lbs.......... @21% 
Fancy skd. hams, 14@16 Ibs......... @23% 
Standard reg. hams, OEE Mc icecess @20% 
Standard skd. hams, 12@16 Ibs......... @22 
<= » Sere 16 @16% 
Fancy bacon, 6@8 a Ukevasdeneeenees @31 
Standard bacon, 6@8 lbs........... wae @25 
Fancy bacon strips, 8at Me cavscedas @24 


Cooked hams, choice, skin on, fatted.. @30 
Cooked hams, choice, skinned, fatted.. @31 





Cooked hams, choice, skinless, fatted.. 34 
Cooked picnics, skin on, fatted @24 
Cooked picnics, skinned, fatted e @25 
Cooked loin roll, smoked ............ @40 
ANIMAL OILS. 
th ee , a PP Prererr errr rrr reer @15% 
Extra winter strained iiwcseceseeusaqes @12% 
PD Pee @11% 
TR SE On 0 6 isi asic cetevewes @11% 
, SS EF eT reer rere @l1 
Be EE Mibecectcevedsecctevecscces @10% 
BARD TEI Whe a cccccwcccesccvcee @10% 
P.M eer or @15 
WERUPR MOMUBIOGE Cll. occ csc cccceecseces @11% 
WO, ES MORENMOCE OMe cece ccc cscccnsence @11\% 
20 deg. CT neatsfoot oil......... mane @17% 
LARD (Unrefined). 
Prime steam, cash tierces .......... @11.85 
ty reer ere @11.05 
I My ore Re uidtaarere were éaiaras @10.87 
Be NERA ae Cnr @13.50 
LARD (Refined). 
Pure lard, kettle rendered, per Ib..... 12.00@12.25 
PUEG UATG, CIORCCM es ccccccccccesececese @12.25 
OEE - Stag cslanededsecudaneeiasaiee @12.50 
OLEO OIL AND STEARINE. 
Oleo ofl, extra, in tlerces.........ccece @14% 
UM SMRIR © oc occ enc acwsa cans 124%@12% 
Prime No. 1 oleo oil. eR OMS Cased eeicleeesis 12% @12% 
Pe! ge Be ea rrr 114@12 
INO. DS GSO O8h. cc cccvcccccecscccccsscecs 9%@10 
Prime oleo stearine, ee ll @1Uly% 


TALLOWS AND GREASES. 


Edible tallow, under 1% acid, 45 titre. “se 9% 
Prime packers Re ciacncéwseso cuales o 3% 


. ee ee . Ba eee 84%@ 8% 
Mo. 2 thew, SOM CS Geccsicevcds. 7 @T™%; 
B-White grease, max. 5% acid........ 8 @ 8% 
Yellow grease, 10@15 f.f.a............. 7%@ 7% 
Brown grease, 40% f.f.a.....cccccccees 7 @T™% 


VEGETABLE OILS. 
Crude cottonseed oil in tanks, f.o.b. 





Valley points, nom., prompt.......... @ 9% 
White, deodorized in bbls. , ¢.a.f. Chgo. bp 
Yellow, deodorized, in bbls...........-. 10% @11 
Soap stock, 50% f.f.a., f.0.b.. eee @3 
Corn oil, ‘in tanks, f.o.b. mills. 9%@ 9% 
Soya bean, seller’s tank, f.o.b. coast. 94%4@ O% 
Cocoanut oil sellers tanks, f.o.b. coast 84%@ 8% 
Refined in bbls., c.a.f., Chicago, nom..1044@10% 

FERTILIZERS. 

ood, by yround and ground........ $ 4.75@ 5.00 
Hoofme ayemetin ss . qak@laswavens @3.50n 
Guana ag ME tankage, "10%. 5.25@ 5.50 
Ground fertilizer, tankage, 6 to 9% 5.00@ 5.25 
Ground raw bone, per ton........+.- * 30.00@32.00 
Ground steam bone, per ton......... = emg 9 
Unground steam bone, per ton...... 26.00@28.00 
Unground bone tankage, per ton.... 23.00@25.00 

HORNS, HOOFS AND BONES. 
No. 1 horns, 75 Ib. average per ton.$185.00@200.00 
No. 2 —- 40 Ib. average, per ton 125.00@135.00 
No. 83 HOPTMS .....cccccccccccccccce 70.00@ 80.00 
Hoofs, black and striped.......... 38.006 45.00 
Hoofs, white .....ccccccccccccccce 75.00@ 80.00 
Round shin bones, heavies....... 80.00@ 90.00 
Round shin bones, lights and med.. 55.00@ 65.00 
Heavy flats .....ccccccccccccccceee 55.00@ 65.00 
TSE MEW ccccccccccesvcccdscccee St.0008 Guee 
Thigh bones, heavies........ eseees 90.00@100.00 
Thigh bones, light a med.. indienne 85.00@ 90.00 
Buttock bomes .........ccccccceees 50.00@ 55.00 








THE NATIONAL PROVISIONER 


Retail Section 


Changing Methods to Meet Changing 
Merchandising Conditions 


Many a retail store that en- 
joyed prosperity a few years ago 
is making but a meager success 
today. 

Quite often the reason may be 
traced to changing conditions, and 
the inability or the neglect of the 
proprietor to sense the change 
and revamp stocks and merchan- 
dising methods to meet the new 
conditions. 

For buying habits have 
changed. People today are de- 
manding better meats and more 
exacting service. They are buy- 
ing more frequently and in small- 
er quantities, and they prefer 
products known to them. 

The meat merchant who is not 
willing to meet the more exacting 
demands of housewives must be 
satisfied with the less exacting 
and more easily satisfied trade. 


Store Keeps Up to Date. 


Keeping up with the trend of 
the times is largely a matter of 
making the effort. The retailer 
who desires to do so can deter- 
mine what his trade wants in the 
matters of meats and service. 

How one meat market in Great- 
er New York has survived and 
prospered despite radical changes 
in the character of the neighbor- 
hood it serves is told in the fol- 
lowing article. 

Originally the business catered 
to the sailing ships that came to 
the harbor, and later to an ex- 
clusive residence district. Now it 
serves apartment dwellers who, 
for the most part, are out of the 
city for the four summer months. 

Meat retailers who are faced 
with changing conditions should 
find considerable inspiration and 
encouragement in this article, and 
some facts of value to aid them 
meet these problems. 


Service Holds Customers 
By T. H. Ormsbee. 


A retail butcher business fifty-five 
years young, still going strong, and 
replete with evidences that ways have 
been devised to meet the changing 
modes of trade, is of itself interesting. 

And add to this the fact that the 


active head of the business is a woman, 
the daughter of the founder. 

Such is the case with the butcher 
store at 145 Atlantic Ave., Brooklyn, 
N. Y., which carries on its plate-glass 
window the legend: “E. G. Cook, Choice 
Meats.” 

For more than 48 years this market 
has been serving its patrons from ap- 
proximately the same location—that is, 
the same side of the same block. Here, 
where until five years ago her father, 
E. G. Cook, carried on his business, 
Miss Emma J. Cook is now proving 
that a woman can take a man’s place, 
and add that something which for want 
of a better term we call the “feminine 
touch.” 

Cook’s Market is typical of the best 
type of quality butcher shop with a 
high grade family trade. From the 
front door to ice box in the rear every- 
thing is as neat as wax, and attractive 
into the bargain. 

Perhaps it is the combination of 
white enameled walls and fixtures and 
the grass green windsor chairs that 
does the trick, but we think it is Miss 
Cook herself. Enter and you will find 
her wearing a spotless white apron and 
busy at her desk by the front door. 

Orders Come by Telephone. 

“Yes, I’ve been in business for twen- 
ty-five years, and now that my father 
has retired I run the shop,” explained 
Miss Cook, as soon as she had finished 
taking a telephone order that ended 





SHB 
Miss Emma J. Cook, who operates the 


IS A MEAT MERCHANT. 


E. G. 


. Cook retail meat market, Brooklyn, 
ms We 


The business was founded in 1873 


by her father. 





with her saying, “I am glad you liked 
the turkey I sent you Saturday, | 
thought you would. It was just the 
kind and size you like, Mrs. Blank.” 

Incidentally telephone orders are a 
feature of Cook’s market. Twelve in 
twenty minutes of a Monday Morning, 
with only one customer coming in to 
give her order, was what was observed 
during a brief visit to the place, 

“My father came from Stratford-on- 
Avon, where you remember William 
Shakespeare’s father was in our line 
of business. There father learned the 
trade under a master butcher named 
Whitehead. The slaughter house was 
in the yard of Shakespeare Hotel, and 
father picked up many an odd shilling 
selling sprigs from the ivy that grew 
over the slaughter house to the Amer- 
ican tourists then just beginning to 
make pilgrimages to Stratford. 


Quality Meats the Only Kind. 

“By 1873 he had come to the United 
States and opened his own market here 
in Brooklyn. At first he specialized in 
meats for the sailing ships that used to 
crowd New York Harbor, but sailing 
ships were passing. 

“In 1880 he moved his market to this 
block of Atlantic Ave. and changed his 
customers from sea captains to the old 
families that had their mansions here 
on Brooklyn Heights. This trade want- 
ed only the best quality of meat, and 
that has been our policy ever since. 
One quality, and that the best, is our 
stock in trade. 

“Of course we still have a good many 
of our old customers. Our oldest isa 
Mrs. Wing, who has been with us since 
1886. 

“But the business has changed 3 
great deal since my father opened this 
market. Many of the old families have 
died out or moved away, and their man- 
sions have been replaced by big apart- 
ment houses. 


Keeping Up the Trade. 

“T have to keep thinking of new 
things to do. We now carry fish om 
Fridays. Two years ago I added a line 
of jams, jellies, pickles and high grade 
canned vegetables. These are the sort 
the chain stores do not carry and they 
make a nice side line. 

“But first of all I make a great 
effort to please my customers. If! 
can once get to know them I can leam 
the little things that will help me. But 
I have a good number of customers 
whom I have served for years and 
whom I have never seen. All their or 
ders come in by telephone. I know their 
voices but not their faces. That makes 
it hard, but still pleasing such a 
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tomers can be dene if you put your 
snd to it. 

=, I said, Brooklyn Heights is 
changing rapidly and I am always on 
the outlook for new customers. The 
kind I like best are those who come to 
me upon the recommendation of some 
other customer. We get quite a few 
this way, and my two assistants and 
[have little ways of our own for drum- 
: new trade. 

8 fe Tips to Draw Trade. 

“No, I am not telling what these are, 
but this I will say, I never ‘grease’ or 
fee a janitor to get new business. if 
quality of meat and good service won't 
get new customers, that is too bad. But 
certainly bribing apartment house jani- 
tors will not do any lasting good. 

“In another way our market is pe- 
culiar. We have to do practically all 
of our business in eight and a half 
months. During the rest of the year 
our customers are in the country, and 
we might almost as well close up and 
goaway ourselves. But we don’t. 

“Instead we stay right here, and my 
two meat cutters give the store a fresh 
coat of paint from beginning to end. 
That helps make the place look nice, 
which is essential when prime meats 
and the best service possible is all you 
have to sell.” 

oo Xo 
NEWS OF THE RETAILERS. 

The Fourth Street Market, 11 South 
Fourth St., Walla Walla, Wash., which 
has been closed for some time, will be 
reopened by A. Meuter. 

Harry L. Mohr has taken over the 
Jones’ Cash Market at 1410 Adams 
Ave., La Grande, Ore. 

The Piggly Wiggly market, Port 
Angeles, Wash., has added a meat de- 
partment. 

A retail meat department has been 
installed in the Rockford store of the 
Great Atlantic & Pacific Tea Co., 405 
West State St., Rockford, Il. 

A meat department has been in- 
stalled in the grocery store of Wall & 
Rawlings, Nampa, Ida. 

The Valley Market has been opened 
at 118 Main St., Porterville, Calif., by 
J. S. Lee and others. 


Howard Chapman has succeeded to 
the meat business of L. H. Bowen at 
55 Highway St., Battle Creek, Mich. 

The Dunn Mercantile Co., Wichita, 
Kan, has opened its twenty-second 
meat and grocery store at Kellogg and 
Hydraulic Sts. 

Hinton and Fleming have purchased 
the meat market of E. J. Buechel, 1020 
Maple St., Wichita, Kan. 

Himebaugh & Son have purchased 
the meat and grocery business at 2203 
West Douglas St., Wichita, Kan., from 
the Maddox Grocery. 

Frye & Co., have purchased the meat 
business of H. C. Erickson at 1434 East 
Madison St., Seattle, Wash. 

Chester L. Mayer has engaged in the 
—_ business at 1383 Sandy Blvd., 
te oaaa Ore., as the Roseway Mar- 


Felix Pliska has engaged in the re- 
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A MARKET THAT PAYS OUT ON QUALITY. 
The store specializes in high-grade meats, and does most of its business over 


the telephone. 


For the three and one-half months of the summer most of the 
store’s customers are away, and little business is done in that season. 


But a strict 


rule of “Quality and Service” shows a profit for the year. 








tail meat business on Main St., Stevens 
Point, Wis. 

Scherrer’s Meat Market, 603 Staples 
St., Corpus Christi, Tex., has been pur- 
chased and is being operated by the 
management of the Trimble Market. 

The Chicago Union Market, 229 W. 
Madison St., Chicago, IIl., has been in- 
corporated with a capital stock of 
$2,000. 

The grocery and meat market of W. 
M. Edwards, Oklahoma City, Okla., was 
damaged severely by fire recently. 

D. S. Malkovich has opened a retail 
meat market and grocery store at 206 
Riverside Ave., Rosseville, Calif. 

Purl Hurd has purchased an interest 
in the meat market operated by R. E. 
Miiis in Pontiac, Mich. The business 
is now known as the Mills and Hurd 
Market. 

Lawrence Kortendick, Waterford, 
Wis., is building an addition to his 
meat market and grocery store. 

John E. Erbacher has opened a new 
meat market on North Front St., Con- 
way, Ark. 

A retail meat department has been 
added to the Model Grocery, Carroll- 
ton, Mo. 

McHenry’s Quality Market is the 
name of a new meat market opened on 
Green St., McHenry, Ill., by L. A. 
Eisenmenger. i 

H. A. Swanson has opened a meat 
market in connection with his grocery 
sture at 16 Racine St., Janesville, Wis. 

The Bennett & Gall Co., has been or- 
ganized with a capital of $2,000 to con- 
duct a retail meat and grocery store in 
Monmouth, IIl. 

The National Provision Co., will open 
a retail meat market at 2013 Main St., 
Catasauqua, Pa., it is announced. 

James Cassin has purchased the 
meat and grocery stock of the Peo- 
ple’s Market, 2718 Thirteenth St., Co- 
lumbus, Neb., from Harry Kaplan. 

Cal Claus has sold the Claus Meat 
Market, Macon, Mo., to the Self-Service 
Co., Hannibal, Mo. 








Tell This to 
Your Customers 


Under this at appear informa- 
tion which should of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 




















BAKED HAM BUTT. 

A ham butt boiled or baked with 
apples is delicious served either hot or 
cold. Ham is now low in price and a 
few unusual good receipts for cooking 
it will boost your ham sales: Here is 
one that is justly popular and that 
many of your customers will appreciate 
knowing about: 

Plunge a ham butt into boiling 
water and boil vigorously for five 
minutes. Reduce the heat and simmer 
— hours, after which remove the 
rind. 

Place the butt fat side up in a bak- 
ing dish and sprinkle with brown sugar 
with which has been mixed an equal 
amount of bread crumbs. Dot over 
with cloves. Place apples, cored and 
filled with brown sugar, around the 
butt. Bake in a moderate oven (350 
degs. F.) for thirty minutes. 

te 
MEAT PUT UP LIKE CANDY. 

Amber, tango, green, violet and red 
are some of the colors being used in 
the packaging of a well-known brand 
of salami. This colorful wrapper, 
which is of cellophane, is used over a 
covering of tin foil. White tape with 
a tiny red and blue edge binds the roll 
of meat and forms a loop at the top 
by which the unit can be hung about 
the shop for display. The label bear- 
ing the name of the manufacturer in 
——- colors appears on the ar- 
ticle. 
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NEW- YORK NEWS NOTES. 


F. Edson White, president, and Philip 
D. Reed, treasurer, Armour and Com- 
pany, were visitors to the city. 

H. C. Carlson, assistant general su- 
perintendent of Armour and Company, 
Chicago, Ill., was a visitor to the city 
this week. 

The visitors to Wilson & Co.’s New 
York office this week were President 
Thomas E. Wilson, Judge J. J. Cooney 
of the legal department, F. D. Pexton, 
construction department, Chicago and 
Col. W. R. Grove of Philadelphia. 

The meeting of the National Sausage 
Casing Dealers’ Association, on April 
25, proved more than interesting.. This 
was due in no small measure to the 
visit of Dr. John R. Mohler, chief of 
the U. S. Bureau of Animal Industry, 
who spoke specifically on B. A. I. Or- 
ders No. 305 and 1501. He gave a very 
interesting talk on the reasons for the 
orders and the necessity for their be- 


ing strictly enforced. The members of 
the association were very much pleased 
with the talk. The next meeting of the 
association will be held on May 23. 


—— 


AMONG RETAIL MEAT DEALERS. 

Mr. and Mrs. Reimers, the mother 
and father of Mrs. Oscar Schaefer, cel- 
ebrated the 53rd anniversary of their 
wedding on May 9. 


Hortense Werden, the daughter of 
Mr. and Mrs. I. Werden, both taking 
an active interest in the activities of 
the retail meat dealers associations, 
celebrated a birthday on ‘May 5. 


Ethel Hembdt, the second daughter 
of Mr. and Mrs. Charles Hembdt, hada 
birthday on May 5, the celebration of 
which started on midnight Friday and 
lasted until the following Sunday. 


The sympathy of the trade is being 
extended to Gustav Lowenthal, past 
president of the Washington Heights 
Branch, New York State Association 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on May 10, 


1928, as follows: 



















Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA, 
STEERS (Hvy. Wt., 700 lbs. up): 

PRENED: Accccccccccvncccaseessocessoses $19.50@21.00 $20.50@21.00 21.00@22.00  $22.00@23.00 

EE: ks cdenbcnshbeessbecesdSoncne sees 18.00@19.50 18.50@20.50 20.00@21.50 20.00@21.00 
STEERS (Lt. & Med. Wt., 700 Ibs. dn.) 

SOD dc. kn sduanaacearhneeeceedsess ane _osmpenon>s 21.00@22.00 22.00@23.00 

PEE. 5 0ccccccdscsccseceseccnseseseoes 18.00@20.00 19.00@20.00 20.00@21.50 20.00@21.00 
STEERS (All Weights): 

ON RS rrr ree Le 17.50@19.00 19.00@19.50 17.50@19.50 17.00@19.00 

SES POP OPE Te CCT TTT TT Ce je. errr Ts 15.00@17.50 == www eeeee 
COWS: 
E+. cM cpekGashaeennstedsnkeesaekes 16.50@17.50 18.00@19.00 17.50@18.50 18.00@18.50 
EN Ee rrr yt 15.00@16.50 17.00@18.00 16.00@17.50 16.50@17.50 
DED. ps necs sess bs 65 eu bhokees es hen 14.00@15.00 16.50@17.00 15.00@16.00 15.00@16.00 
Fresh Veal (1): 
VEALERS 
REED. 556565:65h040055 00h uns bw bass e000 See 24.00@26.00 22.00@24.00 22.00@ 23.00 
Good ... 18.00@20.00 20.00@23.00 20.00@23.00 19.00@21.00 
Medium . .++ 16.00@18.00 17.00@20.00 17.00@21.00 15.00@18.00 
Common iseaes . 14.00@16.00 15.00@17.00 15.00@17.00 13.00@15.00 
Fresh Lamb and Mutton: 
SPRING LAMB: 
Good-choice 32.00@35.00 31.00@34.00 33.00@36.00 32.00@34.00 
Medium 1.00@33.00 30.00@32.00 31.00@33.00 30.00@32.00 
DED cccnskhsnsskeeeucsnbahesveks« “savascesey.  * 6sn8sebsns 28.00@30.00 27.00@29.00 
LAMB (30-42 Ibs.): 
PA TStLec canbe bbskaas s oauksseeeenee 31.00@32.00 31.00@32.00 31.00@33.00 31.00@32.00 
UK CG. Le woos Sees scan ebagse seer 30.00@31.00 30.00@31.00 31.00@32.00 30.00@31.00 
LAMB (42-55 Ibs.): 
CHOICE «26... eee eee eee cece eeee eee ee 29,00@31.00 30.00@31.00 31.00@32.00 30.00@31.00 
ET Cciceuinchobs suas bone heseen dae 27.00@30.00 29.00@30.00 30.00@32.00 29.00@30.00 
LAMB (All Weights): 
PD. ces ehabssbe har eersstovens seas Ee 28.00@29.00 29.00@31.00 28.00@30.00 
PE besShbeasebesndeaiseucsconube: CsSbR50605.  (SubSeanewe  BsNeasesee. #6850 eu ens 
MUTTON (Ewes): 
GOOd 2.2... cccercccececccscvcccccves 17.00@19.00 18.00@20.00 14.00@17.00 16.00@18.00 
Di pstchasaseberseecdeteascndas & 15.00@17.00 17.00@18.00 13.00@15.00 14.00@16.00 
PE bbb dannanneserenecasecensnes SRAOUREO NO §  acrpesevesn § reedseecss cevenevececs 
Fresh Pork Cuts: 
LOINS: 
8-10 i Mss cctucnvseenssetsaeconne 23.00@25.00 20.00@22.00 20.00@23.00 18.00@22.00 
20-22 IDB. AV........ccsccccccsccevers 22.00@24.00 19.00@21.00 00@22.00 18.00@22.00 
12-15 IDS. AV........ 6. eee cess eee ee es 20.00@22.00 17.00@19.00 17.00@21 17.00@20.00 
15-18 Tats cbennsess bnuvaen osu ew 18.00@20.00 16.00@17.00 16.00@19.00 16.00@18.00 
ES Sasson none soecensssanwens 16.00@18.00 15.00@16.00 15.00@17.00 15.00@17.00 
SHOULDERS: 

N. Y. Style—Skinned................. EROIGRO = eee sv eck es 14.00@17.00 12,00@15.00 
PICNICS: 

Ph: Ml stivenhbewesue se ees 15.50 5 

oo... 14:50@15.50 PHS 
a STROBIOC0  — ccsccccces 17.00@19.00 
SPARE RIBS: Half Sheets............. SEESIRD ll ccikccesees) «=. wasvancens séduwsecdes 
TRIMMINGS: 

Regular SERED = Susnswesas.” | “Siwpssonss 





Lean 


(1) Includes ‘‘skin on’? at New York and Chicago. (2) Includes sides 


16.00@17.00 


at Boston and Philadelphia. 
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of Retail Meat Dealers, 
passed on last week. 





Whose siste 





At the meeting of the Eastern pig 
trict Branch of the Retail Meat Deal 
ers on Tuesday evening of this week 
the matter of handling groceries Was 
the most important topic. A report on 
the condition of Al Haas, who has been 
seriously ill, gave the members much 
encouragement, aS it was said he was 
improving. 


Herman Silbermann, Montreal, Cap. 
ada, returned to the States last week 
from abroad where he spent some time 
in France and Germany. Mr. Silber. 
mann states that the meat markets jp 
Cologne, Hamburg, Belgium and France 
are conducted in a most modern up-to- 
date manner. In many of the gho 
there are from ten to twenty comput. 
ing scales, each clerk having his own 
section. Also, in most of these sections 
is an electric meat saw which is placed 
on the counter. This machine cuts pork 
loins, lamb chops, veal chops and steaks 
as well. 

fe 
NEW YORK MEAT SUPPLIES, 


Receipts of western dressed meats 
and local slaughters under federal jp. 
spection at New York City, N. Y., are 
officially reported for the week ending 
— 5, 1928, with comparisons, as fol- 
ows: 


Week Cor. 
Z ending Prev. week, 
Western drsd. meats: May 5. week, 1927. 
Steers, carcasses.. 7,041 6,097 8,065 
Cows, carcasses .. 448 523% 390 
Bulls, carcasses .. 120 
Veals, carcasses . 11,124 11,824 12,690 
Lambs, carcasses. 18,151 20,605 17,587 
Mutton, carcasses. 3,623 1,735 5,504 
Beef cuts, Ibs.... 208,646 29,980 


J 1 
Pork cuts. Ibs....1,079,569 1,004,077 Laisa 


Local slaughters: 


een 10,019 10,179 =: 10,12 

OE Sa 16,743 16,322 16,78 

SEOR’ Gausceacouns 48,840 57,336 48,637" 

MD oo crews 42,202 43,284 42.938 
—i 


BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats 
and slaughters under federal and city 
inspection for the week ended May 5, 
1928, with comparisons are officially 
reported as follows: 





Week Cor. 
ending Prev. week. 
Western dressed meats: May 5. week. 19%. 
Steers, carcasses ...... 2,720 2,776 2,811 
Cows, carcasses ...... 1,436 1,341 23% 
Bulls, carcasses ...... 26 69 10 
Veals, carcasses ...... 1,620 2,126° 1,72 
Lambs, carcasses ..... 12,300 9,753 9,888 
Mutton, carcasses .... 711 437 631 
= eee 357,190 297,362 438,48 
Local slaughters: 
UE Poksse sha o, aoaeys 1,366 1,517 1,08 
CI oo ts suabos sees 2,768 2,936 3,20 
ere 9,012 9,199 9,02 
eS er 3,588 3,208 420 
ee 


PHILADELPHIA MEAT SUPPLIES. 
Receipts of western dressed meats 
and local slaughters under city 
federal inspection at Philadelphia, Pa, 
for the week ended May 5, 1928, with 










comparisons, were as follows: 
Week Car. 
ending Prev. week 
Western dressed meats: May5. week. 192, 
Steers, carcasses ...... 2,026 2,194 2% 
Cows, carcasses ...... 1,211 900 805 
Bulls, carcases ...... 344 352 483 
Veals, carcasses ...... 2,327 2,518 247 
Lambs, carcasses . 8.458 9,315 938 
Mutton, carcasses 1,540 993 _ 1,18 
Se eae 462,247 350,628 870,20 
Local slaughters 
OM ae ee ere 2,029 2,092 285 
ee ee 3,066 2,258 3,88 
LS Ee Re 18,537 19,212 224 
Phekn® ii ciesve esos 3,903 4,887 «4.88 
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Tel. Gramercy 2950 


314 East 21st St. 


The American Casing Co. 


Importers and Exporters 


SAUSAGE CASINGS 
New York City 











————— 








SAYER & COMPANY, INC. 


Successors to WOLF, SAYER & HELLER, INC. 
SAUSAGE CASINGS 


Main Office: 437-439 W. 16th St., New York City 
Phone—Watkins 6964-6965 











(ceereenceraro 








—— 


THE DRODEL CO., Inc. 
SAUSAGE CASINGS 


Import Export 
336 Johnson Ave. Brooklyn, N. Y. 
ee 














CHICAGO, 





- THOMSON & TAYLOR | 
COMPANY 


Recleaned Whole and Ground 
Spices for Meat Packers 
ILLINOIS 














GONG BRAND 
CORNED BEEF 


12/6’s and 24/1’s 


Packed in the Argentine 
Lean, Firmly Compressed 


GONG BRAND 


Has Quality and Flavor 


Write us for prices 


ARGENTINE BEEF CoO. 


Union Stock Yards 


Chicago, Illinois 


Unequaled 





























BOHACK SPLITS STOCK. 


A special meeting of the stockholders 
of H. C. Bohack Co., Inc., was held at 
the main office of the corporation, 1977 
Metropolitan Ave., Brooklyn, N. Y., last 
Saturday morning. The purpose of the 
meeting was to authorize an increase 
in the number of shares which the 
corporation may issue from 50,000, the 
number previously authorized, to 
531,000 and to provide that all of the 
new shares shall be without par value. 

The plan also provides to change 
18,500 of its shares previously author- 
ized and having a par value of $100 
each of common stock, now issued and 


outstanding, into 74,000 shares of 
common stock without par value. 

The 531,000 shares which the com- 
pany will henceforth have shall be 
classified so that of all its shares hav- 
mg a par value, 30,000 shall be first 
preferred. These shall consist of the 
first preferred now outstanding and be 
as heretofore and 1,500 shares shall be 
second preferred. These latter shall 
consist of the second preferred stock 
how outstanding. All of its 500,000 
shares without par value shall be 
common stock without voting power. 


Ye 


NEW TEMPERATURE REGULATOR. 

A new temperature control regulator, 
designed to meet the need for a self- 
contained, automatic, simple device of 
high sensitiveness and low cost, has 
been placed on the market recently by 


the American Schaeffer & Budenberg 
Corporation, Brooklyn, N. Y. 

By combining a very flexible bellows 
of new design with an operating spring 
of unusually large diameter and great 
length, a mechanism has been secured 
which holds temperatures within very 
close limits. Under favorable condi- 
tions regulation can be secured within 
1 deg. F. consistently without manual 
attention. 

The instrument is being made in a 
number of standard temperature 
ranges and can be set as desired. The 
setting point may be adjusted by turn- 
ing a nut which varies the tension of 
the valve spring and thus determines 
the pressure required to expand the 
bellows. A scale enables a given ad- 
justment to be repeated accurately 
after it has been changed. 

A feature of the mechanism is the 
safety device to guard against damage 
to the bellows from over pressure 
caused by accidental over heating. This 
is in the form of a spring which is 
placed between the upper and lower 
parts of the valve stem. If the pressure 
in the bellows increases after it has 
completed its stroke and the valve is 
seated, this spring is compressed allow- 
ing further expansion. The greatest 
pressure that may be generated in the 
system will not damage it, it is claimed. 

The controller is particularly suited 
for hot water service tanks, water heat- 
ers, retorts, cookers or ketiles or 
wherever a simple controller is required 
for very close regulation. 


BUTTER AT FOUR MARKETS. 

Wholesale prices of 92 score butter 
at Chicago, New York, Boston and 
Philadelphia, week ended May 3, 1928: 


April 27 28 30 May 1 2 3 
Chicago ...... 444%, 44144 43816 438% 44 438% 
New York ....45 45 45 44% 44% 44% 
ere 46 46 45144 45% 4514 45% 
Philadelphia ..46 46 46 45% 45% 45% 


Wholesale prices of carlots—fresh 
centralized butter—90 score at Chicago: 
44 44 43% 43% 43% 43% 

Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1— 


week. week. year. 1928. 1927. 
Chicago. 35,482 37,005 46,500 956,900 969,050 
N. Y. .. 50,559 50,311 63,392 1,089,412 1,107,300 
Boston... 21,262 17,569 23,444 360,300 346,863 
Phila... 18,247 16,475 19,254 361,538 350,172 


125,500 121,860 152,590 2,768,150 2,778,385 
Cold storage movement (lbs.): 











Same 

In Out On hand week-day 

May 3. May3. May4. last year. 

Chicago ...11,640 3,989 357,849 506,772 
New York..39,4382 65,040 726,966 616,019 
eer 12,263 229,043 46,188 
| 4,340 2,400 233,946 129,229 
55,412 83,692 1,547,804 1,298,208 

re 


MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products 
received at the port of New-York for 


the week ending May 5, 1928: 
Point of 
origin. 
Canada—Quarters of beef 
Canada—Calf carcasses 


Commodity. 





Canada—Pork cuts s bs. 
Canada—Calf livers .... 3 b 
Spain—Hams ........... 550 Ibs. 
FRED va veictenscnsccceceecevede 203 Ibs. 
SIN 50s ccc saccwccecasscessncé 10 Ibs. 
IIE: Siw as Kes kin oh sac esweewes 511 Ibs. 
Ireland—Smoked Be se ssiceveesewae-s 3,206 Ibs. 
Ozecho-Slovakia—Cooked hams ....... 2,700 lbs. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


. .$12.25@14.00 


Steers, good 995 
9.25 


Cows, medium 2. 7.00@ 
Bulls, light to medium .00@ 


LIVE CALVES. 


veals, good and ch.... 
com. to med 
LIVE SHEEP AND LAMBS. 


@20.50 
13.00@17.00 


$14.50@16.00 
11.50@12.25 


Calves, 
Calves, 


Lambs, spring, good to choice 
Lambs, mixed 


LIVE HOGS. 


160-210 Ibs. 
Hogs, medium 
Hogs, 120 lbs. 
Roughs 

Good Roughs 


10% @11% 
@10% 
@ 10% 


Hogs, 


@14% 

@15 

@15 
80 lbs. @15 
80-140 IDB... .... ccc ccecceeccccces 154%4@15% 


DRESSED BEEF. 


CITY DEESSED. 
Choice, native heavy 
Choice, native light 
Native, common to fair.........-. 


WESTERN DRESSED BEEF. 


Native steers, 600: 
Native choice yearlings, 
Western steers, 

Good to choice heifers ) 
Good to choice cows 18 @19 
Common to fair cows 15 @18 
Fresh bologna bulls 144%@15 


BEEF CUTS. 


Hogs, 
Hogs, 
Hogs, 
Pigs, 
Pigs, 


tbs 
400@600 Ibs. 
lbs 


hinds and 
hinds and 
hinds and 


1 
fo. 2 
» BS 

1 
. 2 
. 8 
. i 
. 2 
. 3 
» 2 
. 3 
. 8 
- i 
» 2 
. 8 


Bolognas 

Rolls, reg., 6@8 
Rolls, reg., 4@6 
Tenderloins, 4@6 
Tenderloins, 5@6 Ibs. 
Shoulder clods 


DRESSED CALVES. 


lbs. avg 


avg 


DRESSED SHEEP AND LAMBS. 
@37 
@35 
@22 


@15 


Lambs, choice spring 

ee TT. eee Tr tt 33 
Sheep, good 

Sheep, medium 

Sheep, 


SMOKED MEATS. 


8@10 Ibs. 
10@12 Ibs. avg 
12@14 Ibs. 
Picnics, 4@6 Ibs. 
Picnics, 6@8 Ibs. 
Rollettes, 6@8 lbs. 
Beef tongue, light 
Beef tongue, heavy 
sees yay 


Bacon, bone! 
Pickled ~ sgid Ibs. 


FANCY MEATS. 


Fresh steer tongues, untrimmed. . 

Fresh steer tongues, 1. c. trm’d... 

Sweetbreads, 
tbrea 


ys 
Mutton kidneys 
Livers, beef . 
Oxtaile 


Hams, 
Hams, 
Hams, 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. | 
average 

Pork tenderloins, 

Pork tenderloins, 

Shoulders, city, 10@12 y 

Shoulders, Western, 10@12 lbs. 

Butts, boneless, Western 

Butts, regular, Western . 

Hams, Western, fresh, 10@12 

Hams, city, fresh . 6@10 lbs. avg 121 

Picnic hams, Western, fresh, 6@8 lbs. 
average 

Pork trimmings, extra lean 

Pork trimmings, regular, 50% lean....13 

Spareribs, fresh 13 


fresh 
frozen 


@l4 
@l4 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 lbs. 


per 100 95.00@100.00 


: @ 75.00 

. 45.00@ 50.00 

- 45.00@ 50.00 

White hoofs, per ton @ 85.00 
Thigh bones, avg. 85 to 90 lbs., per 

100 pieces @100.00 

Horns, avg. 7% oz. and over, No. 18.300. 00@325.00 

Horns, avg. 7% oz. and over, No. 2s.250.00@275.00 

Horns, avg. 7% oz. and over, No. 3s.200.00@225.00 


BUTCHERS’ FAT. 


Shop fat 
Breast fat 
Edible suet 
Cond. suet 


Alispice 
namop 
Cloves 


Pepper, Cayenne 
Pepper, red 
Pepper, white 


GREEN CALFSKINS. 


5-9 914-12% 12%4-14 14-18 
Prime No. 1 Veals..33 3.60 ‘ 4.15 
Prime No. 2 Veals..31 3.40 . 3.90 
Buttermilk No. 1...30 3.25 J 3.80 
Buttermilk No. 2...28 3.05 3.55 
Branded Gruby 2.10 2. 


2.35 
Number 3 At Value 


CURING MATERIALS. 
Dbl. 


Bags 
In lots of less than 25 bbis.: Bbls. per Ib. 


Double refined saltpetre, granulated.. 6c 
Double refined saltpetre, small crystal 7T%c 
Double refined large crystal saltpetre. + 
Double refined nitrate soda 


In 25 barrel lots: 
Double refined saltpetre, granulated.. 5%c 
Double refined saltpetre, small crystal 74c 
Double refined saltpetre, large crystal 8%c 
Double refined nitrate soda, granulated 3%c 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry picked—12 te box—fair to , ai 
Western, 60 to 65 Ibs. to dozen, lb...29 
Western, 48 to 54 lbs. to dozen, Ib...29 
Western, 43 to 47 lbs. to dozen, lb...28 
Western, 36 to 42 Ibs. to dozen, Ib...27 
Western, 30 to 35 Ibs. to dozen Ib...25 

Fowls—fresh—dry pkd. —prime to fcy.—12 to box: 
Western, 60 to Ibs. to dozen, Ib... @32 
Western, 48 to 54 Ibs. to dozen, Ib... @32 
Western, 43 to Ibs. to dozen, Ib... @31 
Western, 36 to 42 lbs. to dozen, Ib... @30 
Western, 30 to lbs. to dozen, Ib... @28 

Fowls—frozen—dry pkd. —— to rome | to box: 
Western, 60 to 65 Ibs., @30 
Western, 55 to 59 Ibs., @30 
Western, 43 to 47 lbs., @29 
Western, 30 to 35 Ibs., @26 

Ducks— 

Western, frozen bbls @18 

Squabe— 

White, 11 to 12 lbs. to dozen, per 1b.60 @65 
Squabs, 9 to 10 Ibs 55 @60 


May 12, 
LIVE POULTRY. 


Fowls, colored, per Ib., 
Broilers, fancy 


via express... 29g 


Creamery, 
Creamery, 
Creamery, 8 
Creamery, 


Checks 7 
FERTILIZER MATERIALS, | 
BASIS NEW YORE DELIVERY. 
Ammoniates. 
os sulphate, bulk, delivered per 


Ammonium sulphate, double bags, 
100 Ibs. f.a.s. New York 


Blood dried, 15-16% per unit 
s scrap, dried 11% ammonia 
P. L. f.o.b. fish factory 


nd P—, foreign 13 aes amm: 

ee ee @ onia, 

Fish ase, ye soe 6%. —— 8 
A. P. A. f.0.b. fish fi ctory . : 


Soda Nitrate, in bags, - Ibs. epek. ~ 


Tankage, ground 10% ammonia, ey. 
B. P. L., bulk ee 


Tankage, unground, 9@10% ammonia..415& 
Phosphates. : 
etapa, adh and 50 bags, pe 


Bone meal 
ton .. 


Potash, 
Manure salt, 20% bulk, per 
Kalnit, 12.4% bulk, per ton.......... 
Muriate in bags, basis 80%, 
Sulphate in bags, basis 90%, 


Beef. 
50% unground 
60% unground 


Cracklings, 
Cracklings, 








Calfski 


Specialists in skins of quality | 
consignment. Results talk! 
mation gladly furnished. 

Office and Warehouse 

407 East 31st St., 


NEW YORK, N. Y. 
Caledonia 0113-0114 














Collectors and Renderers 


Bos FAT 


Manufacturer of Poultry F 


Office: 407 E. 3ist St. 
NEW YORK CITY 
Phone: Caledonia 0114-01 


Factory: Fisk St., Jersey City, 














